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Like women, Cherry-Burrell Stainless Steel Storage Tanks 
have an endless variety of sizes and shapes; some do more 
work than others; and, yes, some cost less than others. 


The three stainless steel tanks shown above are rectangu- 
lar, nested side by side to store 8,100 gallons in minimum 
space. But they don’t have to be rectangular. 


Maybe you'd prefer a 500-gallon horizontal tank, for in- 
stance ... or a 7,000-gallon vertical tank . . . a plain insu- 
lated tank or one with Cherry-Burrell’s exclusive channel 
wall surface for cooling. It's up to you. We make ‘em to 
your specs ... any size... any shape... for storing or 
cooling ... with as many or as few accessories as you wish. 


your Cherry-Burrell Representative 





Cherry-Burrell Vertical Storage Tanks at Reuter’s Dairy, 
Evergreen Park, Illinois. Capacity: 2000 gallons. 


} 
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Tanks recessed into the 
walls at lowa State College, Ames, Ia. Capacity: 2000 gallons. 





about our storage tanks. He's prepared CHERRY-BURRELL CORPORATION 


to furnish you all the dope you need 

. on the spot... to solve your fluid 
storage problems. See him soon before 
you wish you had. 





427 W. Randolph Street, Chicago 6, III. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


NOR 
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Senate Committee’s 
Report On Dairy 
Industry Due 


Plenty of Action 
In Michigan 


Interest And Action 
On Profit Sharing 
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Look for the release of a report by the 
senate Committee on Agriculture dealing with the 
dairy industry by the end of November or early in 
December. One of the subjects this Committee has 
been investigating is the "spread" between the farm 
price and the retail price. The Committee, under 
the chairmanship of Senator Aiken of Vermont, has 
been holding hearings and examining material in an 
effort to find out something about price relation- 
ship. 


A new retail discount system in Detroit, 
approval of regulations governing fortified milk, 
purchase of Sani-Seal Dairies by Borden's, a pro- 
ducer appeal to city officials in Flint, were some 
of the varied activities that took place during 
recent weeKs in Michigan. 


The regulations governing fortified milk 
have been the center of a healthy controversy. The 
regulation as amended provides for the addition 
to wnole milk of 2,500 units of vitamin A; 6/10 of 
a milligram of Bl; 3/10 of a milligram of B2; 10 
milligrams of niacin; and 10 milligrams of iron. 


Sani-Seal Dairies, acquired by Borden, has 
three operations in as many cities. The plants are 
Known as Saginaw Dairy Company, Bay City Dairy Co., 
and Midland Dairy Co. Sani-Seal was one of the 
first firms to use farm tanks in Michigan. An 
article by Mr. Charles Schuler of Sani-Seal appears 
in this issue of the American Milk Review. 


Seeking assistance so that they can remain 
"economically able to continue to supply milk to the 
city," producers shipping to Grand Rapids called 
upon city authorities to help them with their 
troubles. Farmers said that rising costs and fall- 
ing prices placed them in an unsound economic 
position. One suggestion involved the idea of 
city milk depots as a method of reducing costs. 


Profit sharing plans for employees are gain- 
ing some momentum in the dairy industry. At a 
Sales Clinic sponsored by the North Carolina Dairy 
Products Association in mid-November, the idea was 
mentioned in several discussions. Several plans 
are already in operation in various parts of the 
country. 


American Milk Review 
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Fairfield Products Division 


Practical new 


Double your spring cottage cheese 
business with these... 


UNUSUALLY FINE QUALITY hand decorated 
Circus Mugs, Cereal or Snack Bowls 
and Tumblers. 


SMART, COLORFUL designs are heat-fused 


for permanence on smooth frosted glass. 


SETS OF SIX OR EIGHT different designs: 
Circus and kiddy activity for the 
younger set...Currier and lves or 
Bird series for the bigger ones. 


USEFUL for any entertaining occasion... 
outdoor dining, TV parties, family 
serving. 


PROMOTIONAL HELPS available. 


Write now for details! 


PRODUCTS DIVISION 


. Gay Fad Studios 
° P.0.Box 391 
Lancaster, Ohio 


mail today! : 


om - 





Gay Fad Studios, P.O.Box 391, Lancaster, Ohio 


Please rush more information on hand decorated glassware for 


packaging to: 


Nome 





Ee eee 


Title 
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New Congress May 
Change Support 
Program Drive 


Propose 8 Cent 
Discount On Fluid 
Milk During Flush 


Latest firm to report the adoption of a 
profit sharing plan is the Beach Milk Company of 
Denver, Colorado. Essence of the Beach plan is the 
creation of a trust fund that belongs to employees, 
Thirty per cent of the firm's annual net profits 
will go into the fund. 


The money, set aside for employees on the 
basis of years of service and straight-time earn- 
ings, Will become payable when the employee quits 
or retires. If an employee dies, his share of the 
profits will go to his estate. 


- e « « members of Congress are keenly 
aware of the difficulty in which the dairy in- 
dustry finds itself and are anxious to improve the 
program," Representative Clifford R. Hope of Kansas, 
told the Annual Convention of the National Milk 
Producers Federation on November 10. Mr. Case said 
that the emphasis on fluid milk supports, written 
into the 1954 Act, indicates a lack of confidence 
in traditional methods of support. He said that 

he looks for early action by the new Congress in 
working out a realistic and effective support pro- 
gram geared to the specific needs of the dairy 
industry. 


Other speakers on the convention agenda 
emphasized the importance of the Federation's pro- 
posed self-help program as a solution to the dairy 
farmers’ problem. E. M. Norton, Secretary of the 
National Milk Producers Federation, said that a 
sound dairy program would probably be one of the 
first pieces of business that the new Congress 
would tackle. 


A two-price plan, involving an 8 cent dis- 
count on extra milk purchased during the flush 
season, has been proposed by two Michigan State 
College economists. Designed to help relieve some 
of the surplus pressure that builds up during the 
flush season the proposal works as follows: 


The milkman would sell customers their 
regular quantity of milk at the regular price. But 
to increase sales, the routeman would offer the 
same family more milk at a discount. 


The routeman would use the amount of milk 
usually purchased by the household during the fall 
and winter months as a base, say three quarts every 
other day. Then in the flush milk season of spring 
and summer, the milkman would tell the housewife 
that she could buy an additional quart with an 
8-cent (more or less) discount. 


American Milk Review 





They're eyeing it and BUYING it everywhere! 
CIP* is the amazing new way to slash clean- 
ing costs. 





























* GIRTON CLEANING-IN-PLACE EQUIPMENT 
for 
@ Transportation Tanks 


@ Processing Tanks 
(pen 


@ |n-Place Lines 
@ HTST 


Write for Bulletins 





@ Storage Tanks 
aA A 


VUFACTURING (onary 
NS 


« MILLVILLE, PA 








EDITORIAL 


People and Prices 


RICING AT BOTH producer and consumer levels, a chronic problem 
at best, appears to be entering a new and volcanic stage. From one 
end of the nation to the other come reports of unrest, dissatisfaction, 

agitation, and conflict. 


The explosive nature of the situation is sharply illustrated by the 
story of Elmer Deetz, a small producer-distributor in Oregon. Mr. Deetz 
wanted to sell milk at his farm for 75 cents a gallon. The State Board of 
Agriculture with authority to fix minimum prices said “No.” Mr. Deetz 
contested the decision, attracted a following, led a campaign against mini- 
mum price fixing and, in the recent general election, shattered the whole 
pricing structure in Oregon when voters approved an initiated measure 
repealing the state milk control law. 





Varying situations and different experiences have created contradic 
tory approaches to the same problem. In Arkansas, milk distributors and 
producers are teaming up to secure legislation that will “control the price 
of milk from the farm to the consumer.” North Carolina is just emerging 
from a disastrous price war brought on primarily by the rapid evolution 
of the industry in that state. Virginia’s State Milk Commission has voted 
to stop regulating farm prices but to continue regulating consumer prices. 
Milk pricing took a beating in the recent election campaign in both Maine 
and Pennsylvania. In Washington D.C., the Senate Committee on Agri- 
culture is about to release its report on the spread between farm prices 
and consumer prices. New Federal Orders, spreading quantity discount 
plans, studies of delivery costs, multiple quart containers have added to 
the swirling currents that surround the problem. 


The great difficulty that confronts the industry is the fact that issues 
are muddled and confused. Oregon repeals minimum pricing while 
Arkansas embarks on a campaign to enact minimum price legislation. In 
some areas producers and dealers are working together, while in othet 
areas they are snarling at each other. Local idiosyncrasies make an indus- 
trywide solution hard to develop. Yet the widespread nature of the dis 
turbances plus their basically common character certainly suggest some 
kind of over-all action. 


How serious the situation is no one can say. At best the industry is 
in for some unpleasant business weather. At worst there is the prospect 
of unsettled markets, increased regulation, governmental harassment, poor 
producer relations, a critical press, and finally a further shrinking in mar- 
gins already tight. 


24 American Milk Review Di 
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INSTALLS MODERN 
COMPACT PASTEURIZING 
UNIT WITH EFFICIENT 


HOLDING TUBE 
ASSEMBLY 


LADISH CoO. 


c7 


hy: t- (71GUue Diuision 


KENOSHA WISCONSIN 


December, 


Instead of a major expansion program to 

increase the output of its conventional 
pasteurizing system, the Cloverleaf Dairy at Downers 
Grove, Illinois, installed an HTST “‘package”’—a 
compact unit which was easily fitted into the existing 
plant setup. The results—production was doubled 
with only a 10 per cent increase in labor force. 


An important part of Cloverleaf’s new HTST unit 
is the Tri-Clover Holding Tube Assembly shown 
above. These Tri-Clover “Assemblies” are made up 
of highly polished, sanitary, stainless steel. This in- 
cludes the solid welded hanger frame as well as 
fitting and tube sections. As an aid to fast washup, 
all parts are designed for easy assembly and dis- 
assembly. And in addition to sanitation and utility, 
Tri-Clover “Assemblies” are designed to give 'ong 
years of dependable service—even under the stresses 
of continual heating and cooling. Tri-Clover Hold- 
ing Tubes are pre-assembled in standard sizes. Send 
us data on physical dimensions required, tubing 
size, holding time and capacity and we can ship the 
complete holding tube assembly to meet your needs. 


Let our experienced engineering staff help meet all 
your needs for sanitary fittings, valves, pumps, tubing 
and assemblies. 


See your nearest TRI-CLOVER DISTRIBUTOR 
Export Department: 8 So. Michigan Ave., Chicago 3, U.S.A. 











How to use the time and talents of this 
high type of individual requires a care- 


ful and clear understanding of the eco- 
nomics of retail home delivery. 


NE QUART customers on 1 
tail home delivery routes are 
unprofitable customers. This 
fact, known in a general wav for some 
time, is graphically nailed down in a 
study of labor costs on retail routes 
made by Herbert G. 


University of Massachusetts. Indeed. 


Spindl rat the 


according to Mr. Spindler’s figures, 
slightly more than 3 quarts per cus 
tomer are required to reach the 


break-even point. 


The Spindler study involved the 
careful collection of data on 17 retail 
milk routes operated by large and 
medium sized milk distributors. in 
Springfield, Massachusetts. This data 
has been analvzed and published in 
the form of a booklet entitled “Labor 
Cost on Retail Milk Routes in Spring 
field, Massachusetts.” 


Springfield is a pleasant, economi 
cally healthy community of 165,000 


26 


Retail Delivery Study 


Shows 10.4 Cents Cost 
Per Stop, 3.1 per Unit 


people. It has a number of varied in 
dustries, most of which require highly 
skilled labor. It is the home of such 
famous products as the Garand rifle, 
the Smith and Wesson revolver, the 
Indian motoreycle, and Milton-Brad- 
ley toys. Its economic stability has 
enabled its citizens to enjoy a rela- 
tively high standard of living, a stand- 
ard that has earned for it the entic 


ing nickname of the “Citv of Homes.” 


Milk for the Springfield market 
comes from farms in western Massa 
chusetts and southern Vermont. Al- 
though it operates under a separate 
Federal Order, the market is inevi 
tably deeply influenced by Boston, 90 


miles away, 


The 17 routes involved in Mr. 
Spindler’s study are operated by two 
large companies and five medium 
sized firms. “Large” was arbitrarily 
fixed as a company handling more 
than 300,000 pounds of milk per day. 
“Medium” was defined as a firm han 
dling from 100,000 to 300.000 
pounds. No small firms, those han 
dling less than 100,000 pounds, were 
included in the study. Because of the 
keen competition among. distributors 
and because the small dealers — there 
are about fifty handle about a fourth 
of the milk, Mr. Spindler does not 
think that their inclusion would ap 


preciably change the averages. 


The average route in the study was 


26 miles in length, involved 155.9 


customers, and required 121. truck 
stops. 29.3 per cent of the customers 
lived on floors higher than the first. 
Collections for 53.4 per cent were 
made weekly, 17.1 per cent were 
made every two weeks, and 29 per 


cent were made monthly. 


Three routes were on an E.O.D. 
basis. operating seven davs a week. 
The other fourteen were six dav 


routes with three deliveries a week. 





Total man hours per route, including 
a part time helper and the relief man 
amounted to 55.8 per week. Regula 
drivers worked an average of 46.5 
hours pel week but there was a wid 
range among the routes, with a low 
of 24 hours and a high of 54 hours 
Regular drivers earned $77.99 a week. 
The addition of the wages for the re 
lief man and the helper brought the 
total weekly labor cost to $100.26 per 
route. 
Labor Cost Per Unit 

The average daily load was 516.6 
units, which added up to 3,191 units 
per week. By dividing the weekly 
load into the weekly labor cost, the 
labor cost per unit was found to be 
3.1 cents. Mr. Spindler also found 
that routemen, earning $1.80 an hom 
served 17.2 customers in that time. It 
did not appear to make anv differ 
ence whether the customers were one 
quart buyers or six quart buyers, th 
number served per hour remained the 
same. Consequently by dividing the 
number of customers served per hou 
into the hourly wage rate, he came 
up with a labor cost per customer of 
10.4 cents. 

This is the heart of the problem o! 
pricing that various distributors hav 
attempted to meet through the use of 
quantity discounts. Mr. Elwell of 
Minneapolis, for example, charges 10 
cents more for the first quart than he 
does for subsequent quarts. The eco 
nomics of it, as shown by Mr. Spind 
ler’s figures, are simply this: route 
man’s time per customer is practically 
constant, averaging 17.2 customers pe! 
hour. The total weekly wage per 
route is constant, averaging $100.26 

This weekly wage is fundamentall 
what it costs in labor to get a specifi 
number of units to a specific number 
of customers. Translated into dollars 
and cents, this means that it costs 


10.4 cents to serve a customer r 


American Milk Review 
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| Will Refresh Your Sales in ’55 





YiiM 


Santa Claus likes Tropicana and so do hundreds 
of dairies — because Tropicana has given their 
sales chart a pleasant lift. There is no reason 
why your dairy should miss that refreshing feeling 
that goes with a popular product and extra profits. 


Tropicana is the best orange juice you can buy. 
But that is only half the story. The other half is 
service. And Tropicana service is guaranteed to 
be as good as Tropicana quality. 


This is the reason. High quality orange groves 
are purchased by Tropicana buyers. Oranges are 
picked by Tropicana crews and brought to the 
two Tropicana plants in Bradenton by Tropicana- 
owned fruit trucks. 


Oranges are turned into pure, delicious orange 
juice by Tropicana employees and delivered direct 
to dairies in huge, Tropicana-owned refrigerated 


December, 1954 


trucks. Everyone handling Tropicana benefits from 
its market success, thus assuring you of efficient, 
experienced and economical service. 


Tropicana is sold from California to New York, 
but Tropicana owns so many refrigerated trucks 
that it can service even the smallest dairy. You 
buy only what you need. The Tropicana fleet 
makes fast, frequent and on-schedule deliveries 
to keep you supplied. 


Ask any dairy handling Tropicana about its 
service. We are confident that you will learn that 


Tropicana service is unmatched. 


Contact Fruit 
Industries, Inc., and a Tropicana representative 


Join the Tropicana caravan. 


will call promptly. Try Tropicana — it means 
extra profits without service headaches. 


Fruit Industries, Inc. . Bradenton, Florida 
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vardless of the amount of milk that 
is purchased. However, the labor cost 
is charged to the customer on a pet 
unit basis and not on the actual cost 
of the stop. Consequently, although 


it costs 10.4 cents to leave one quart 


of milk, the customer taking that one 


quart pays in labor costs only the cost 
per unit which is 3.1 cents. There is 
a difference here of 7.3 cents that has 
to be made up somewhere along the 
line. It is made up, of course, by the 
four, five, and six quart customers. A 
five quart customer pays 3.1 cents in 
labor costs for every unit purchased. 
Thus this customer would pay a total 
of 15.5 cents in labor costs. The ac 
tual cost of the stop would be 10.4 
cents. The difference, 5.1 cents over 
the cost, is a subsidy applied against 
the deficit created by the one, two, 


and three quart customers. 


This is no mathematical skulldug 
very. This is things as they are. No 
matter how it is figured, the answei 
always comes out the same; the one 
quart customer is getting 10.4 cents 
worth of service for 3.1 cents. The 
7.3 cents difference must be paid for 
by the distributor or by other cus 
tomers. This is one of the major rea- 
sons for the trend toward store buy 
ing. It is a major reason for the suc 
cess of cash and carry stores using the 
gallon jug. It is the principal, in fact 
the only justification for quantity dis 
count programs. It is, in short, a sys 
tem of distribution, which, under 
present pricing practices, involves a 
subsidy. It is doubtful that either the 
dealer or the large buyers will care to 


provide this subsidy indefinitely. 


The break-even point, Mr. Spindlet 
says, comes when a customer takes 
3.3 units. The mathematics is the 
number of units, 3.3, times the cost 
per unit, 3.1, which gives a result of 
10.4 cents. 


Effect of Two Quart Package 

Mr. Spindler suggests that the 
adoption of a two quart package 
might help solve this problem. Hi 
savs, “How about substituting a two 
quart standard for the one quart unit? 
With the almost general shift from 
everyday to three-day-per-week deliv 
eries, this would seem very logical . 
with the quart unit unavailable, the 
small order customer (assuming his 
present unprofitability to the dealer 
would be forced to order a minimum 
of two quarts, and the pattern of a 


two-quart twice a week would per 
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haps eventually be established, thus 
eliminating some part of delivery 
overhead for at least one dav a week. 
It is also probable that the dealer 
would discover a saving in reduced 


handling and reduced container cost. 


“There are, of course, deterring fac- 
tors. The initial equipment shift to 
the two-quart containe! would entail 


expense to-the dealer. And customers 





Herbert Spindler is a member 
of the Agricul 
tural Economics at the Univer- 


Department of 
sity of Massachusetts. A special 
ist in milk marketing problems, 
Mr. Spindler has conducted sev- 
eral studies of milk prices and 
distribution in the Bay State. His 
report on the cost of retail de- 
livery in Springfield, Massachu 
setts, reveals some very signifi- 
cant information on this impor- 
tant type of distribution. For 
further information write to Her- 
bert Spindler, Dept. of Agricul- 
tural Economics, U. of Massa 
chusetts, Amherst, Mass 











might resist the change in their order 
ing habits, with the possible conse- 
quence that some would turn to other 
dealers not using the two-quart stand 
ard, or to store purchase. 

“Reductions in other phases of the 
driver's time, and hence labor cost, 
might be effected by shifting some of 
his bookkeeping chores to office clerks; 
also the use of tickets might reduce 
book-work time and insure 100 per 
cent collections. There is no denying 
the recently growing tendency of con 
sumers to buy milk at stores; if the 
dealer is to stem this tide, and also 
that toward dairy-substitute products, 
he must find means to keep costs 
down so that the price of home de 
liveries will look appealing to the cus 
tomer.” 

Another valuable fact that Mr. 
Spindler unearthed relates to the 
number of units per truck stop. He 
found that for each change of one in 
the number of units per stop, the de 
livery cost per unit changed only 
$.0006. This should not be confused 
with the cost per customer. It means 
that whether a driver leaves one quart 


or five quarts the cost is about the 


same. It also means that serving sev 
eral customers per stop does not mak« 
Mr. Spindler 


savs, “The saving in time with fewer 


much difference either. 


stops per serving is probably offset by 
a greater amount of time involved. fo) 
instance, in climbing flight of stairs iy 
apartment blocks and two-decke 
dwellings. It is also possible that 
fewer units per order are sold _ to 
apartment dwellers whose families 
mav be assumed to be smaller in 

eral than those of single-family 


home ... 


Cost Per Unit vs. Value 

Mr. Spindler also reports that labor 
cost per unit Increases as the valu 
of the unit increases. This increase in 
labor cost amounted to half a cent 
with each rise of one cent in valu 
per unit. Commissions are greater on 
the higher priced products but th 
account for only about 10 per cent of 
Although |; 


does not have a documented explana 


the increased labor cost. 


tion for this phenomenon, Mr. Spind 
ler thinks it is due to the fact that 
more “salesmanship” is required for 
these products, and therefore more of 
the drivers time is expended on 


them. He points out that price o 


cost must alwavs be considered in r 
lation to the other. “Cost increases 
may be tolerated only when price can 
be increased by at least the same 


amount.” 

One of the surprising pieces of in 
formation turned up by the = stud 
proved to be contradictory to a 
cepted beliefs. This was the fact that 
cost per unit decreased slightly 
($.00006) for each mile the route in 
This result, Mr. Spindles 


says, strongly suggests that the dis 


creased. 


tance factor is of less importance than 


has often been assumed. As on 
studies the evidence, however, it 
quickly becomes apparent that the 


longer routes were those in the sub 
urbs which included a greater num 
ber of above average customers. Fur 
thermore, these routes were in areas 
where traffic congestion was not an 


appreciable factor. The significant 


clement appears to be that length of 
route in itself is not as important as 


] 


the conditions that are encountered 


A short route in an area 
traffic 
truck could be just 


on the route. 
where heavy slowed up_ the 
as expensive in 
high priced time as a longer rout 
that did not involve a struggle with 
other vehicles. 

Mr. Spindler’s study shows clear; 
three major factors in the cost of re 
tail home delivery: 


Please Turn to Page 82) 
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3 A LARGE CAPACITY 
HIGH PRESSURE 

mk PLATE HEAT EXCHANGER 
t of BY DE LAVAL 


on Developed to meet the need for a plate heat 
exchanger capable of handling large 
z quantities of milk products at high pressures, 
can the DE LAVAL P14-RC operates at highest 
— efficiency. 


in When coupled with the De Laval Vacuum 
idly Steam Heating System it provides exception- 
ally accurate product temperature control. 


tly The P14-RC is designed and built for heavy 
duty and long life under all operating condi- 





tions. Made to withstand operating pressures 
an up to 90 psi... all welded frame and pressure 
_ plate connections. Carrying bars, connecting 
plates, frame and channel plates are all stain- 
ub less steel. 


Write for complete details. 
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sii plate heat exchangers 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsic, New York + 427 Randolph St. Chicago 6 + DE LAVAL PACIFIC CO. 6! Beale St. San 
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HERE IS A PROFITABLE fu 

ture for capably operated retail 

milk businesses. In spite of in 
creased milk purchasing through 
stores, concentration of custome buy 
ing in supermarkets, higher prices 
asked by labor for fewer hours. of 
work than formerly, and the neces 
sity for increased amounts of work 
ing capital, retail home delivery re 
mains a tremendously important part 


of the dairy industry 


An important and very basic fac 
tor in the success of any business. is 
the spirit of loyalty, harmony of ac 
tion, and pride in their products, thei 
company, and their jobs, held by both 
management and employees. Incen 
tives that produce teamwork for thos 
who are teammates, are the factors 
that have so much significance for the 
success or failure of any business. I 
is especially true for retail milk opera 


tions. 


Incentives apply to every part of 
the operation and are as vital to a 
business as are the profit and other 
compensation they produce. 


The success of the thousands of 


milk dealers is not only of concern to 
them and their employees, it is also 
important to farmers who want a reg 
ular, expanding market. It is in the 
best interests of the dairy industry 
and the consumers to encourage the 
so-called small or medium sized milk 
dealers to maintain operating methods 
that insure the continuation of their 
business. They can give the close pei 
sonal attention to daily service which 


is so important to home delivery. 


Maximum sales effort should be 
made in the homes where consump 
tion of dairy products can be in 
creased to the well being of all the 


family 


Studies made recently among 
housewives indicated that fewer than 
half the housewives interviewed had 


ever been solicited by their milkman 
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Paul Potter's experience as a consultant and mediator for dairies 
and dairy unions has established him as an authority on dairy labor 
relations. In the light of the knowledge gained in his 32 years of 
service to milk distribution companies and their employees, he has 
written the booklet. “Incentives That Build Retail Milk Business 
reported in this article. The pamphlet is published as a service to 
the dairy industry by the National Assocaition of Sanitary Milk Bot 
tle Closure Manufacturers, in order to acquaint dairies and driver 
unions with some of the incentive plans now in use. Copies of Mr. Pot 
ters report can be secured from the Association, Lincoln Liberty 


Building Philadelphia 











for the purchase of products othe | \ weekly base. 

than milk. Yet the secret of success 2. A fixed amount for each unit 

ful retail operation is in sales of by sold. 
oducts. \ ‘tail dealers need to ' 

ia a Lost - ; de Ul in ) \ pt rece ntage of collections. 

have at least 20% of their sales units 


in by-products to have a profitable Each of these elements should have 


vear ‘round business about equal weight in the man’s com 


pensation, though this may differ in 
Incentive plans can be a healthy local markets. 


stimulant for dairy product. selling 
One such plan IS the route man’s pr \ good incentive plan rewards the 
mium, bonus, or prize plan set up man who builds up his route. It 
for a by-product. Almost phenomenal should not give him a windfall in 
increases in sales of special items hav earnings he didn't have = work for. It 
heen reported during drives of this should not penalize him for things 
nature. These premium plans should over which he has no control on his 
neve be In the form of contests in rome, such as types of oem, 
which only the top peopl get some mileage to be covered, distance be 
thing. Everv man who participates tween stops, development of the area 
and adds sales should get something etc. Some plans have been worked 
a Se eee ee ae out in California which establish a 
be checked frequently to be certain base and — ease, ye a gee 
that circumstances bevond the route the men a commission or bonus on 
man’s control are not holding him “ded home business. 


back, In Columbus, Ohio, the retail 

Another form of incentive plan is routeman’s compensation plan in the 
the incentive pay plan for milk route contract between Borden's Moores & 
men. This is designed to satisfy the Ross and the CIO Dairy Workers 
driver's interest in “What do I get out Union has set a pattern for several 
of it if I sell more?” Such plans that midwest markets. The men like it 


encourage more sales and result) in ind they turn in a good day's work 


profitabl operations are necessary. t for a good day's pay. 


the future suecess of home delivers 


lhe Borden-CIO plan provides that 


There are three elements necessary 1) the routeman’s commission is 
to make a good incentive pa pl in for 12% of the cash turned in during a 
milkmen: calendar month, after deducting the 
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HAYNES VERS 
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FOR GRUELLING SERVICE 
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ROLL-EASY CASTERS, Full cadmium 
plating guards against rust and acid 


5 STOCK SIZES 


































































action Ball bearings fitted with 
e e hydraulic rease points for easy 
Number | Price Each Lightweight ee ~ 
— Model Size Packed is FOB. g 9g positive lubrication Replaceable 
Carton | Cleveland Sturdy rubber tires 
— ROLL-EASY DOLLY, Heavy all-stee! 
4S 4 Sq. Quart Bottles 10 38 Rust-Proof frame, load capacity 1,000 pounds 
» Qua . Plated Finish cadmium plated; long-life rubber 
— ‘ tired ball-bearing swivel casters. Five 
Sanitary standard sizes. Special sizes to order 
6S 6 Sq. Quart Bottles 6 60 J 
Convenient 
>— f 
4R | 4 Rd. Quart Bottles 10 Al Handy {f | 
| Attractive ra 
\2%SR] 2 Sq. or Rd. % Gal. Bottles 10 Al fat! \ 
\ 
1,0] 2 Oblong % Gal. Bottles 10 Al W,) Sa a 
» TABLE CARTS save time 
when dismantling,  sterilizin and 
we 4 =o, =< 
H s reassembling machine parts. Heavily 
Special Sizes Made To Order lesul aaaie Uae. ase ee aaa 
—o re-usable Neoprene gas shelf capacity. Roll-Easy swivel rub 
kets for sanitary pipe lines saves ber-tired casters Two styles — all 
ORDER FROM YOUR DAIRY SUPPLY JOBBER time and rie costly leaks. Sizes stainless steel or cadmium plated 
—_— for 1", 1% ", 2Ve2", 3 fittings steel 
HAYVnHeS The Ha nes Mf Co Write for illustrated bulletins 
y g. UO. 
709 Woodland Ave. « Cleveland 15, Ohio THE HAYNES MANUFACTURING of oF 
| unit Roll-Easy Dollies * Roll-Easy Casters * Table Carts « Car: Corts ° i 
Snap-Tite Neoprene Gaskets « ‘SLIP’ Chain Lubricent 709 Woodland Avenue Cleveland 15, Ohio 
1S, 
have 
com 
to in 
Is the 
e. It 
all in 
‘or. It 
things 
mn his 
mers, 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 
Sc ” 
ni and shite drag, minimizes friction, prevents SANITARY — PURE Whis Qine Nist-like ABYNES-SPRAY 
} = chain wear. ODORLESS—TASTELESS showld be used fa lahri ate 
orked NON-TOXIC SANITARY VALVES 
. HOMOGENIZER PISTONS RINGS 
ish a TROUBLE-FREE and ECONOMICAL CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
give FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
. Highly concentrated, no foaming, more slip NOT TURN RANCID — CONTAMINATE enida & canak Coen 
Is on per drop—more lubrication per pound. OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 
at 
wetait SPECIAL COMPOUNDED FOR DAIRY SERVICE inp 
n the Highly glycerinized for perfect lubrication, Non greasy, TT 
rag && water soluble, sanitary, cleans chains. iG 
’ 
wkers ad a of 
h i , 
— HAYNES Se LUBRICANT teri ~ ir nig _ ny The Haynes-Spray eliminates the danger of con 
‘ type chain conveyor in dairy an oltlin ants se : 
i 2 yP : ¥ y 9° : me tamination which is possible by old fashioned 
eo! for economy and complete satisfaction. Haynes Drip Lubricator 
a" iti ik tie eiatk lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
ORDER FROM YOUR JOBBER previous bactericidal treatment of equipment 
that 





THE HAYNES MANUFACTURING CO. 
799 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASHETS 
SWAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICART 


THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
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value of items on which a_ specific 


commission rate is fixed. 


b) 2c per pound on route sales of 


butter (retail). 


c) 2c per package, one pound o1 


less, of route sales of cheese sold at 
retail if no more than 199 pounds are 
sold per month, and 3c per pound it 


200 or more pounds are sold. 


cl) COMMISSIONS Ob wholesale sales 
on retail routes are at the same rates 


as Wholesale sales on wholesale routes. 


e) 9% 


turned in 


commissions on all cash 


from sales of products 


through vending machines. 
f) Commissions to be 124% when 
the retail price of standard milk is 


17c or less per quart, and 118% when 
| | 


retail price is 24c¢ or more per quart. 


vg) The daily rate is $1.80 for each 


day worked. 


Route supervisors receive a com 
mission equal to the average commis 
sion of routes under their supervision. 
Their daily rate for each day worked 
is $3.55. 


ceive the average commission of the 


Retail vacation reliefmen re 


supervisors, plus a daily rate of $3.55. 


Route salesmen are compensated 


for retail points that are transferred 


for any reason other than modified 
delivery schedules according to a slid 
ing schedule from $1.60 per point to 
$2.80 per 


retail price of milk. 


point, depending on the 


Supervisors are 


also compensated for points trans 
ferred from routes under their supe) 
vision. Route salesmen are paid 


monthly, with an advance it required 


In the compensation plan used by 
milk dealers in Denver, there is a base 
of $88 per month, plus commission of 
S’&% on milk 
milk products. The commission on 
butter, eggs, 
Retail routemen are guaranteed earn 
$300 per month. All 


men are considered salesmen who sell 


sales collections of and 


and such items is 4%. 


ings of route 


and deliver the products of the em 
plover, and whose duties also include 

systematic, regular, and conscien 
effort to 


sales. When a route is cut or split by 


tious 


promote additional 


the employer, the driver gets three 


times the net loss of commissions and 
earnings based on the previous cal 


endar month’s sales. Employers in 


stall an incentive bonus or awards 


plan for encouraging drivers to re 


build cut routes. 
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Routemen in Louisville, Kentucky, 
are compensated on a combination 
plan involving the point value of 
products they sell as well as the col 
lections made. They get lc per point 
on deliveries and 6%% of route collec- 
tions. The total of these is multiplied 
by 1.43 to determine their pay. This 
factor of 1.43 was adopted instead of 
i. flat base expressed in dollars. Route 
foremen are paid the average of all 
the retail thei 
groups, plus $4.00 per week. 
$1.00 per 
they 


routes in respective 


Solici- 
point on new 


tors receive 


business which secure, with a 





EFFECTS OF MILK CONTROL 

Milk control programs have 
increased prices to producers 
York City by 


about five per cent over the past 


supplying New 
two decades. This conclusion is 
voiced by Profs. Leland Spence 
and S. K. Christensen of Cornell 
University’s agricultural eco 
nomics department in a recent 
milk control 
Northeast. 

“Over longer periods,” the au 
further 


ments are made in production 


bulletin on pro 


grams in the 


thors state, “as adjust- 


and consumption, price gains 
conferred upon producers by 
milk programs tend to 
diminish. Milk producers will 


milk 


grams in the future mainly du 


control 


benefit from control pro 


ing periods of temporary eco 
nomic recession. 

In determining prices to be 
paid producers not enough at 
tention has been given to con 
sumer demand for milk, with the 
result that milk supplies have at 


times greatly excceded fluid sales. 











guaranteed minimum of $250.00 per 
month, plus $17.00 per month for the 
use of their personal automobiles. 

In Dayton, Ohio 
given a higher base as his route ave1 
In this kind of a plan 
the driver knows he can keep the new 
that he 
can lose it if his route slips back. 

He also 
mission on all products sold from a 
retail 
butter receives 3c pel 
pound) of 9% on the first $800 collec- 
tions turned in, 


the routeman is 
age increases. 


higher base he achieves, but 


receives a monthly com 


route, (with the exception of 


for which he 


and 12% on all col 
lections over $800 per week. 


Supervisors are paid a base of $39 


per week plus the average regular re 


tail monthly commissions of routes 
under their supervision. The om 
pany agrees not to cut a route below 
150 units. In case a route is split 


the routeman is guaranteed commis 
sion earnings equal to those earned 
by him during the preceding thre 
months for a period of 90 days afte: 
splitting or cutting down the rout 
This does not apply where routes ar 


consolidated or eliminated. 


Some incentive plans utilize a com 


bination of a low daily base for the 
days worked, plus a set amount per 
unit of goods sold. This type of plan 
was adopted in Zanesville, Ohio with 
CIO Dairy 


Workers Union. In this plan, the men 


the approval of the 


receive 2.7¢ per point on retail col 


lections: 2c on route sales of cottag 
cheese sold at retail up to and includ 
ing 299 


units per month; 3c on all 


cheese if sales are 300 units or mor 
per month; and 2c per pound on rout 
butter retail. Each 


route salesman who works his sched 


sales of sold at 


uled davs during any month shall re 


ceive an amount equal to the total 
monthly commissions of his route 

Many other variations of these 
plans have been put into effect 
throughout the country. Cleveland 
Akron, Los Angeles, and San Fran 
cisco, all have incentive pay plans 
that are successfully building sales 
and making home delivery mor 
profitable. 


Compensation plans are generally 
regarded as having lost most of thei 
fourth 


of the total earnings are subject to th 


incentive when less than one 


routeman’s efforts in extra sales and 


collections. Many experienced sales 


milk feel 


the incentive has been lost when more 


executives in the industry 
than two thirds of the total compen 
is to 
be paid regardless of the routeman’s 
sales and collection efforts. This boils 
down to the fact that too high 
kills the incentive to sell. 


sation on an average sized route 


al b is 


In the final analysis, an experienced 


retail route salesman is still a popu 


lar man with his employer and_ his 
backing ih 


modern merchandising techniques by 


customers. Given propet 
his company, he will capture and hold 
the family trade that continues to b 
the backbone of 


business. 


a successful milk 


American Milk Review 


YUM 








= BE tor Jase “Blueprint”... but a Fact! 
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Sold 


| COM- 


or the i , a . a Exclusively 
* ee 4 4 ~ Geared for yD ; by 


SMITH-LEE 


f plan 
+ lth A filling capacity of up to 6,000 containers a day 
Dairy 


e men 


4 and medium size dairy's "paper" business. 


I col 
ottage 
nclud 


on all 


— ideal for the efficient handling of every small 








more 


. route 


Each TOMAT!C— Completely automatic operation, except for 
sched loading and unloading. 
all re 
» total NOMICAL— Automatic detector minimizes waste; no milk 
ute is delivered if a container fails to be positioned under the 


filler, if it is improperly positioned or if a filled container is 





these 
alles not removed . . . but normal filling operation continues 





For Small 
and Medium 


c—Size changes can be made in less than 60 seconds. Size Dairies 


dland. uninterrupted. 


Fran 
plans 
sales, 


VE—Sold outright and exclusively by Smith-Lee at 


more 
a price that small and medium size dairies can afford. 


rerally 


. thei More than a year of rigorous testing, plus efficient, eco- 


Saaatlh nomical operation in actual production in no fewer than 200 CANCO 
ihe dairies have taken the Cox Filler well beyond the 'experimental’’ aun hie ; 
appear stage and proven it the ideal paper container filling unit . . . opel Milk Lonrainers 


the only one in the low price field that incorporates every 


| sales This exclusive Smith-Lee design is avail- 




















+ hee needed safety and sanitary feature of more costly machines. aisle in 5 attractive color combinations. 
| more All exposed parts are rendered non-corrosive by chromium Created for those dairies that desire a 
mpen plating or are made of stainless steel, dairy bronze or special distinctive, yet economical, paper con 
high ; , : : , tainer, it is sold in combination with 
» is to igh-test aluminum alloys. Optional equipment includes a dating ge 
: , , s Smith-Lee disc inserts for dairy and 
man’s and coding unit for branding dates on containers, and an auto- product identification. 
s boils matic Insert Capper that inserts an identification disc in the well 
a base of the plug. Also heavy duty casters and a convenient wash rack. Available also in 
- Pints and Half Pints 
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CCASIONALLY a 


amount of 


certain 
friction develops 

between the people who must 
sell the product and those who must 
deliver it. It is only natural that there 
should be 


some disagreement be 


tween the product people and_ the 
transportation department, because 
the responsibilities of each impinge 


upon one another in several areas. 


One way of lubricating the rubbing 
spots and thus assure continuing hat 
mony and efficiency is to have as 
clear an understanding of the respon 
sibilities of the persons involved as 
possible. The way to do this is, of 
course, to write an outline of what is 
We can 


stick to our last and provide a chec k 


expected of each individual. 


list for the fleet operator. 


The automotive supervisor or fleet 
operator should be the man who as 
signs trucks to the regular runs or 
follows that he 


is the man who designates the spare 


routes. It naturally 


trucks and the inactive trucks 


When he does this job thoughtfully 
it automatically indicates another job 
which is his responsibility; that is a 
continuing study of the intensity of 
It may be that 
investment in 


usage of the vehicles. 
the capital trucks is 
too high. It mav be that an occa 
sional leased truck or two will be 
cheaper than owning too many spares 
or inactive trucks. This will have to 


be measured in terms of miles o1 


hours. 


Before the fleet operator can make 
intelligent recommendations he must 
discuss mutual problems with his cus 
tomer, the sales department, and the 
production department. There may 
be reasons for more spares or inactive 
trucks than at first may seem econom 


ical. This means a third phase of the 
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i tin tM ita 


job. He must keep in continual touch 
with the problems of othe appropri- 
ite executives so that he can appre 
ciate their requirements and_ at the 
attect 


( hang s without 


same time present data to 
economies if some 


his jurisdiction are mad 


In addition, the automotive man 
must examine the possibility of in 
creasing capacity of vehicles by re- 
ductions of weight o1 improvement of 
load factors. This presumes that he 
will keep abreast of new develop 
ments that tend to obsolete present 


truck 


findings and their possibilities to his 


equipment and present _ his 


colleagues who have other responsi 


bilities. 


If the fleet operator is alert, he is 
sure to have a number of maintenance 
research projects under way. He must 
keep right on top of these and not 
let them die or wither to the point 
where the eventual result will be in 
accurate or misleading. He must keep 


management informed on progress 


In his own bailiwick he must in 
spect the shop, garage and the main- 
Such in 


include discussion of 


tenance work in progress. 
spection must 
problems with his subordinates. He 
must assume the responsibility of ob 
taining information on new materials 
and techniques and channeling it to 


the proper people in his department. 


Another responsibility that is be 
coming more important every day is 
to see that provisions prevailing in 
union contracts or agreements with 


labor are being adhered to. He may 
or may not have anything to do with 
negotiating contracts, but once = an 
iwreement has been reached manage 
ment must depend upon him to see 


that there is compliance. 


Qualifications 


of an 


Automotive 
Supervisor 





As a routine assignment he must 
see that gasoline and oil consumption 
records are accurately kept, and that 
they are promptly posted in a manner 
that they can be used for comparative 
purposes. A close check of mechanic 
overtime is part of the regular record 
keeping. Only with this information 
can a supervisor tell whether or not 


he needs more men in the shop. 


The only way he can tell whethe: 
he has too many men in the shop is 
to develop a time standard for reg 
ular jobs and determine if the me 
chanics are 


keeping up with — this 


standard. In addition, it is the only 
way the supervisor has of justifying 
the purchase of time-saving shop 


equipment. 


Without some idea of shop time 
and shop costs, it is entirely possible 
that work will be farmed out to out 
side shops when it should be don 
in the fleet shop. The reverse might 
be true; a job may not be sufficiently 
repetitive to justify a piece of sho 


equipment plus the labor. 


Some of the work outlined here has 
called for paper forms or check sheets 
upon which to keep records. Most 
supervisors will have to develop thei 
own forms. There are no. standard 


forms printed which can be pu 
chased. If there were, the chances are 
that they 
for any specific fleet. The supervisor 


will obtain the forms without think 


would not be. satisfactors 


ing of them as show pieces. 


So far, this outline has covered onl 
about half of the major responsibil 
ities of the fleet 


space in this issue is about used up 


operator and ow 


Next month we will continue, and list 
the remainder of the chores whicl 
a good automotive supervisor must 
satisfactors 


complete to provide a 


service to his management. 
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Now is the Time... 


You’ve enjoyed the Dairy Show... . You've admired the 
NEW DIVCOS .... You've come away with entirely new 
ideas about Route Delivery Economy .... 






Obd is the time 


to order your Long-Life 











@ A considerable number of dairy owners placed their orders for new DIVCOS while at the Show! 
Some bought standard models, some bought insulated models, but mostly, these owners bought 
the new production-built refrigerated models! Many buyers already had Divco fleets that had 
been in service many years. They knew from experience the big economies possible with rugged, 
long-life Divcos. You, too, should DIVCO-ize and ECONOMIZE! It’s the smartest economy move 
you can make to reduce delivery costs. NOW is the TIME! How about it? 





DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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“Man Wanted” Theme Sparks Illinois 


Firm’s Ad Campaign 


“Wf you can't catch 
him call us” — 


By PATRICK J. GALVIN 


A novel newspaper adver- 
tising campaign is attracting 


° St citywide attention to the 
Oberweis Dairy, of Aurora, 
fealahe linois. 


e The campaign consists of a 
2-column by 82-inch series of 
ads in the Aurora Daily Bea- 

con News, with one insertion each week. 
The ads are in the format of an FBI 
“Wanted” bulletin and feature and thumb- 
nail sketches of the dairy’s route men. 


“It makes a good advertisement,” ac- 
cording to Joseph Oberweis, co-owner and 
advertising manager. “It has aroused more 
interest for the space used than anything we 
have ever run before. I believe it’s better 
than half-pages we've run in the past, be- 
cause it’s different and it captures attention 
immediately. That's very important. The 
best ad in the world isn’t any good if. it 
doesn't attract the reader's attention in the 
first place. These ads also have reader ap- 
peal that keeps people reading after their 
eye has been stopped. They want to read on 
just to see what we're going to do with the 
idea.” 


Oberweis reported that several of his 
acquaintances stopped him in the street to 
tell him they had seen the ad and that they 
liked it. “But that doesn’t compare with the 
reaction the route men got,” he said. “Many 
of their customers mentioned it and in some 
cases asked their particular route man when 
his picture would be in the paper. A lot of 
them simply said ‘say, that sure was a clever 
ad you had in the paper last week. That 
proved they noticed the ad and read it, and 
that it made an impression.” 
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ANTED! 


Please Post Bulletin No. 197 


ROUTE MAN DON KREITZ 


HAVE YOU SEEN THIS MAN? 


LAST SEEN IN AREA OF 
COPLEY HOSPITAL 
HE IS A REAL FAVORITE 
WITH THE LADIES. 
HOWEVER, HE IS MAR- 
RIED AND HAS 3 CHIL- 
DREN. DON LIVES AT 
622 S$. KENDALL WHEN 
NOT DRIVING HIS 
OBERWEIS TRUCK. 


DESCRIPTION 


Kreitz represents himself as being from Oberweis 
Dairy. He is known te deliver the excellent Ober- 
weis products. Don't call him unless you want finer 
deiry products. He is wanted by hundreds of Au- 
rore crea families every week! if you can't catch 
him (he hes, however, slowed down « little from 
his semi-pro basebell days)—call us and we'll send 
him beck te you. 


- CALL 2-7147 -- 


‘OBERWEIS DAIRY 


945 N. LAKE ST. 
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ANOTHER REASON why a Gaulin Homogenizer costs 
you less to run — it weighs ONE-THIRD MORE than other makes. 
The shafts, bearings, and every moving part is heavier. And every 
extra pound is worth its weight in gold to you. 


It means greater strength to take the quickest starts, the heaviest 
shock loading without a strain or failure. 


It means practically no vibration to shake and chatter parts to an 
early breakdown. 


It means years more service free from repairs or replacements — 
...and measure 


more gallons homogenized for every dollar you spend. 


~ Couple this with Gaulin’s more efficient low speed drive, its finer 
the savings homogenization, its easier cleaning, its tougher nylon packing, its 


forced-feed lubrication — and you know why more people buy Gaulin 
Homogenizers than all other makes combined. 


But don’t take our word for it. See the difference for yourself — 
and measure the savings at your local Gaulin Jobber’s. Or write for 
--.On G 


a Bulletin K52. 
Gaulin 

Model K 

Homogenizer Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 

















WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
December, 1954 
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terested as I am in making my ad 
vertising work,” says Oberweis So 
I go along with him.” The ad itself 
carried the front and profile pictures 


of the featured route man, mentioned 





his route from the “last seen in area 





of” angle, and went on with a_ brief 





personal history followed by a des¢ rip 








tion. In the description it developed 





that the man could best be identified 
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by his Oberweis truck o1 by his selling 





eee “THE PROCESS PUTS FREES of “excellent Oberweis products.” It 
/] Wa MILK BACK INTO THE ; 
X x. DIET OF MANY HEART ended with a little action note It 
A, He ECE ee AND pene vou cant catch him .. call us and 
waito Whe GEN PLACED we'll send him back to you.” 
Louise RESTUCTIONS ‘1 doubt if we could trace any 
PD rect sales to these ads,” said Ober 
Low- I Wi weis, “but then weve never found a 
ARoUT ELE oF way to do that yet. The dairy busi 
REGLLAR ness isnt like a department store 


\y MILK 
where you Call have a sale Ona week 
a end and then ccunt up how much 


vou sold on the advertising. 
HOUND PUPPY RECEIVED AS A “ ‘ . ' 
GIFT SET |B YEAR-OLD <= ) But people are commenting a lo 


on these ads, so if we start with the 











OF LINCOLNTON, GA., UP IN USINESS __ 
E RAISED 


E 
HOUND, SOLD HER Buspies FOR. 45, 
UGHT A SOW 
AND SOLD HE bigs GAT 


premise that dairy advertising is pri 


marily institutional, we have to con 






clude that this advertising is ver 


WHICH HE RAISED AND SOLO, ANO GOUGHT good. 
TWO HEREFORDS 


HE NOW OWNS FOUR HEREFORDS “Actually I think our best advertis 























“[ ee ing is our fine, clean building right on 
the highway where we operate a littl 
ef. a) TWENTY~ FIVE dairy snack bar, and where people can A re 
f 3 . PERCENT stop in and be impressed with th -_ 
ty < CTRICI. plant. Add to that our fleet of 16 
) ALL FOOD CONSUMED EOETLCY trucks, which are all kept clean and 
AVERAGE AMERICAN FA\ RMER DO HIS CHORES well-painted at all times, and I think 
——- 7O DER CENT si have a constant appe al here on the 
DAI, highway and in all sections of the 
THE NATION'S Aurora trade area where our trucks 
1-S a — ire operating 
“But for newspaper advertising 
believe our ‘Wanted’ ads are doing as 
The series started about ‘mid ferent reader reaction to something good a job as anything we've eve 
October. Oberweis. still is not) sure like this, if prolonged tried, regardless of lineage or expenst 
how long it will run. To kick it off “Tm a little afraid people might This unique copy which Oberweis Pe 
he asked for volunteers to have thei be irritated to see the same type of “we developed is quite in keepin noe 
pictures taken for the ads, and_ five thing staring at them from the paper with the trend toward better mer fro 
volunteered. So the campaign started each week,” he continued. “We'll de chandising and better advertising that re 
off as a series of five. cide later if we want to keep it going. is a growing characteristic of the in 
That might be all, or there might OF comme, the men themselves have dustry. Furthermore, the grasp of the 8] 
be more. Oberweis is afraid that pag edge ong ‘in oe sit true function of advertising in th co 
being different, the ad series might he 7 egy ye “a 4 h ¢ nplaregedien cnmageinon wid a 
tend to get monotonous fast. “LT think “a ane ia sine a siecosieen Oberw ve statement, “The dairy busi a 
; - strictly volunteer all the wav on ness isn’t lik ; departme nt stor mi 
bie short-lived,” he said. We have that score CEE LORIE oP RA Se th 
15 route men, but it’s not a question Th Bot od appeared oe en is another gratifving indication that 
of running out of pictures or subjects is cael cial ite seieata Rees lt iia i Hina te alates Be ilbaibils 
{ more standardized type of adver series was switched to Thursdays on sights. There is a long wavy still to go 
tising is tried and true and is accepted the advice of the ad man at the news but the willingness to try new ick 
by the public repeatedly over a long paper. “I'm not sure why, but he’s which the “Wanted ids exemplify 
period of time. There might be a dif an advertising man and he’s as in suggest that industry is on its way 
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e can A recent sales study shows the particular appeal of deco- This chart shows the increased use of glass containers 
rated tumblers. “Building a set” is a great incentive. today more than 2!% times the base period 1935-1939 
| the Last vear the industry made more than 106 new glass con 
tf 16 tainers per capita. And because many glass salespackages 
and are reusable, the units of product consumed average 454 
think for every man, woman and child in the United States. 


= USE OF REUSABLE GLASS TUMBLERS 


*  erows, GROWE ana GROWS, 


ni for reasons dairymen have long enjoyed 





Tis¢ 
pares Peanut butter, cheese spreads, jams tant to the delicate flavors of milk and e It tells at a glance how much is left 
pine and jellies get a tremendous sales lift dairy products. e It never leaks . . . protects delicate flavor 
mer from the merchandising advantages of Today, seventy-three billion units of And glass combines these advantages 
that reusable glass tumblers. products are delivered to consumers with the unequaled economy of the re- 
Con For example, a recent survey shows in class sale spac kage Ss annually more nie ae bottle 7 gr ag ean 
t the $1.9% of consumers throughout the than double the number packed in thi sar Sa aes ee ae be aoe industry 
th country purchase jam and jelly in glass next-largest-used, rigid container rough economical trippage. 
Mi tumblers. Tumblers prov ide the same Glass is the right container for Dairy ” ” 
busi absolute flavor protection that dairy Products because For the finest of all glass containers, 
stor men have long enjoyed with glass . . © 86 chews cantents attensttiabe and banselie order Duraglas containers today. Our 
the kind of protection that is so impor e It’s convenient to use... store... reseal nearest branch office is at your service. 
that 
ising 


ea DURAGLAS CONTAINERS Owens-ILLINOIS 


Wall AN (J) rrovucr GENERAL OFFICES +» TOLEDO 1, OLLO 
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On The Legal Side 





Court Decisions on Milk Permits 


COURT ORDERS PERMIT 
ISSUED 


\ milk company in Pitts 
burgh, Pennsylvania, licensed 
by the Milk Control Commis 
sion of that state and by the 
Federal Department of Agricul 
ture, applied for a permit to 
sell milk in the city of James 


town. 


An ordinance of that city re 
quired as a condition of issuing 
such permits that an examina 
tion first be made of the sani 
tary condition not only of the 
place where the milk was to be 
sold but of the dairy farm where 
it was produced, of the receis 
ing station, of the plant where 
it was pasteurized and of every 
place where it was handled 

After six months’ delay by the 
city in acting on this applica 
tion, the company applied to 
the court for an order compel 
ling the issuance of this license. 
In opposing this application of 
the company the city contended 
that the milk company obtained 
its milk from 800 different farms. 
some 200 miles from James 
town, -and that it was practi 
cally impossible to inspect all 
these farms without the ex 
penditure of possibly $10,000 
and further, that the milk sup 
ply of the city was adequate 


Directing the issuance of this 
permit after such reasonable in 
spection as the city might see 
fit to make, the court said: 


“The right of property in 
cludes not only that of owning 


and possessing it but also of 


By ALBERT W. GRAY 


selling and transporting it to 
others. No one would contend 
that any state or municipality 
would have the constitutional 
right to deny to a merchant the 
right to sell within its jurisdic 
tion any ordinary items of per- 
sonal property, wares or mer 
chandise not requiring supervi 
sion under the police power. 

“The only limitation to that 
right as far as milk or other 
articles of food are concerned is 
that regulations to insure the 
purity and wholesomeness of the 
product may be adopted as a 
condition to the granting of per 
mission for its sale or distribu- 
tion. But such regulations must 
be reasonable and not arbitrary 
and absolutely prohibitive. 

“The city of Jamestown re 
fuses to make any _ inspection 
whatever but nevertheless, in 
fact, condemns this company’s 
product much like a court con 
demning a defendant without a 
hearing. It is obvious that if 
such an attitude were to be gen 
erally sanctioned as being le 
gally and constitutionally per 
missible, every other municipal 
itv in the Commonwealth as 
well as the Commonwealth it 
self could adopt it likewise with 
the result that this company 
could be refused the right to 
sell its milk, although a perfectly 
proper article of commerce, anv- 
where within the entire. state. 
Can a lawful vendor of a law- 
ful product be legally brushed 
off in this manner?” 





Otto Milk Co. v. Rose, 99 Atl. 2d 
467, October 5, 1953. 


OPPOSITION TO LICENSE 
OF COMPETITOR 


An extension of the milk 
dealer’s license issued to the 
Queensboro Farm Products in 
New York State was granted by 
the Commissioner of Agriculture 
and Markets, permitting this 
company to construct and oper 
ate a milk receiving plant at 
Earlville in that state. The 
Dairymen’s League Cooperative 
Association had at one time 
maintained a plant at this place 
but had later closed the plant 


The Dairvmen’s League asked 
for a review of the Commis- 
sioners order extending this li 
cense, contending that the estab 
lishment of this plant at Earl- 
ville would injuriously affect its 
business and tend to create de 
structive competition that would 
not be in the public interest 

From the order of the Com 
missioner refusing to grant this 
review, the Dairvmen’s Leagu 
appealed. In affirming the Com- 
missioners ruling the New York 
appellate court said: 

“The economic interest of ex 
isting licensees in the industry 
does not entitle them to be 
heard as a matter of constitu 
tional right before additional 
members are admitted to the in 
dustry. The due process clause 
does not guarantee freedom 
from economic injurv. which 


may result from competition. 





Application of Dairymen’s League 
Ass'n, 121 N.Y.S.2d 857, May 13, 
1953. 








40 


American Milk Review 








YUM 


Di 








ease Ghd 


December, 


This operator becomes a “one-man gang” when 
he works with the new Cherry-Burrell “Mil- 
waukee” Paper Bottle Filler. For he and he alone 
uncases, fills and cases 25 quarts per minute 
...up to 35 pints, half pints and one-third quarts 


per minute. 


Your operator can do as well... without hurry- 
ing and with adequate time left for other bot- 





" 
° 
| 





tling room duties. And when you're ready to 


run different sized bottles, you make the 


change-over in from 3 to 5 minutes. 


You'll find this amazing new filler a definite 
time- and labor-saver . . . whether you use it as 
a production filler or as a by-product and 


short-run filler. 


_ Your Cherry Burrell Rep’ ¢° CHERRY-BURRELL CORPORATION 


sentative .. 
new Milwaukee Paper Bottle Filler 
bottling time, milk and 


saves 


bottles. 


1954 


. to show you how the %, 


of. 
Petes. 


427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Finding Milk Stone 


Paradoxical as_ it 
sounds, black light 


1 is illuminating many 
fratihe a dairy plant sore 
spot: (1) pin-point 

e ing milk stone; (2) 
finding leaks in pro 

cess and utility lines 

3) sleuthing for rodents: (4) keeping 
tab on the cleanliness of lavatories 


and uniforms. 


Black light, of course, is ultra violet 
light under whose bluish ravs every 
thing from rodent droppings to lube 
oil fluoresces with characteristic — and 


telltale-coloration 


Unsanitarvy conditions, often not 
readily detected by ordinary visual 
inspection, show up startlingly undes 


the serutiny of ultra-violet) ravs 


Here are some prac tical dairs plant 


applications 


(1) Milk stone occurring in improp 
erly cleaned milk containers is breed 
ing ground for harmful bacteria 
and bacteria seen under ultra violet 
light appeal vellowish to bluish whit 
Even the minutest trace of milk stone 
will fluoresce against glass or metallic 
backgrounds. How to differentiate 
between milk stone and some hard 
water deposits which fluoresce sim 
larly? Simply swab = suspected area 


with a weak acetic or hvydrochlori 
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acid solution. If a hard water deposit 
matter will dissolve. If milk stone 
deposit will appear blue (compared 


to its former yellowish fluorescence 


But milk stone 


dramatic, is but one of black light’s 


detection, while 


many uses around the dairy. 


A Cali- 
rodents, 


turned to black light afte: plant engi 


(2) Sleuthing for rodents. 


fornia dairv, bothered by 


neers recalled that urine, both human 
and animal, fluoresces—appearing blu 


ish white to vellowish white. 


Scrutinizing floors with an ultra 
violet lamp, maintainers discovered a 
brilliant and characteristically “drop 
let patterned” path Almost) always 
rodents urinate while in motion—thus 
their droplet” — trail Fresh rodent 
urine glows bluish. Dried droppings 
fluoresce bluish white to vellowish 
white. Rodent hairs (but not feces 


normally fluoresce bluish white 


How clean are the plant’s lava 


7) 


tories: Inspec tion by ultra violet light 


toilets, washbasins, towel 


racks quickly picks up telltale flu 


around 


orescence which can indicate urine (in 
case of toilets) or grease and other 


residue on wash basins and towels 

Although black light is a quick cle 
tector of uncleanliness its findings 
need interpretation. Reason: a num 


ber of materials found around a dairs 


A quick detector of uncleanliness, black light, never- 

theless, needs interpretation since a number of mate- 

rials fluoresce with nearly the same colors and in- 

tensities as contaminants. For example, lubricating 

oils appear quite similar in color to optical bleaches 
found in detergents and soap. 


“Black Light” Useful Tool For 


also fluoresce with nearly the same 


colors and intensities as contaminants. 


Thus, lubricating oils and greases 
appear greenish to bluish white undei 
ultra violet light. Optical bleaches 
found in most detergents and soaps 


appear bluish. 


While this similarity might, at first 
glance, seem confusing, actually class 
ifving substances as discovered under 
black light isn’t difficult. But use of 


the light does require some practicé 


Consider the case of suspected ro 
dent urine. The “droplet” pattern is 
in itself one indication of rodents 
as opposed to grease, which in som 
cases fluoresces similarly. Positive 
classification comes when the sus 
pected material is placed on a_piec¢ 
of Urease-Brom-Thymol blue test 
paper and moistened \ piece ol 
clear glass IS placed over the papel 
If a bluish spot appears after 3-5 
minutes, you can be sure it’s urine 


not grease or detergent. 


After a few experiments of | this 
sort, maintenance staffers can easil 
compile a “color classification” chart 
positively identifving, without the uss 
of test papers, the exact substan 
involved 

Incidentally 
washbasin (as seen under black light 


Indicates grease. 


vrevish film on the 
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Black light, which is actually ultra violet light, causes milk stone 


to fluoresce when exposed to its rays. 


(3) Black light can also detect the 


presence of foreign fats in such dairy 


products as frozen desserts—that is, 
fats other than butterfat. Although 
such methods as the Reichert-Meissl 


number test also tell of similar adul 
and the percentage ft for 
fats, the test takes time 
many dairies haven't the equipment 
to make it. 


tive test involves the study of butter 


terations 


and 


eign 
A quicker, equally posi 


fat under a black light having a wave 


length of about 2.540 Angstrom units. 


Pure samples of butterfat fluoresce 
brilliantly vellow. On the other hand, 


cocoa fat appears intensely blue; cot 


ton oil, slightly tan: corn oil, blue 
green; lard, violet; peanut oil, bluish 
white 

Even when these oils are blended 


with butterfat, their characteristic flu 


orescence remains unchanged. 


test in ie cream 
butterfat 
was blended with various amounts of 
fats 
blend of 


Carefully we 


In one recent 


containing 10 per cent 


mix ] 


vegetable coconut oil, corn oil 


and 


ighed the 


mix was heated to 160-degrees F. and 


ind a coconut, corn 


peanut oils. 
the foreign fat was well incorporated 
into the mix. then homogenized in a 


It was found 


laboratory homogenizer. 
that 


fat was detected by 


as little as 5 per cent vegetabl 


black light. 


There are, admittedly several lim 


itations: Chocolate ice cream contains 


certain amounts of cocoa fat—and may 
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Operator in this photo- 
graph is looking for milk stone in a processing vat with a 
portable ultra violet lamp. 


show much the same fluorescence as 


vegetable fats. Casein, and some othe: 


milk 


white (as 


Huoresce bluish 


milk fat 


activation). 


constituents 
does which has 


undergone solai 


rhe 


light is 


black 


detective, its evi 


wherevei 


that 


used as a 


point is 


dence must be weighed—and plant 
personnel must compile color charts 
definitely pin-pointing ingredients. It’s 
not a difficult job—but is essential if 
black light is to be put to most ete 


tive use. 


1) Thus, too, it’s possible to dete: 
ingredients by 
black light 

established 


mine the freshness of 


inspecting them under 


once “standards” are 


Consider eggs used in egg-nogs and 
mixes The tim 


sniff and break | 


test IS SIOW 
iS which lo k 


re 


some ice cream 
honore d 
and 


inefficient. Even « 


smell normal Can Carry Wiclp rit spoil 


ige—Pseudomonas organism green 
rot). Yet Inspect eggs unde black 
light (in their shells, without breaking 
and thev ll fluoresce bright green if 
their whites carry the organism \ 
more positive test comes when eggs 
are broken, their whites scrutinized 
under black light Still, most will 
glow green even through their shells 
if carrving organisms 

5) Maintenance-wise, black light 


is a handy tool. Staffers at one dairy 
run periodic checks on all air, bubri 
cant, and water lines. Into liquid 
lines (not process), they introduce oil 


ing for small leaks in the utility lines. 
this method, to catch leaks while they are small and can be 





Using a different type of lamp this sanitary detective is search- 


It is possible, by using 


easily repaired 


or water-soluble fluorescent powder “us 


little as 1, 1000th of 1% per volume 
Then, sweeping pipe joints, seams 
and valves with an ultra violet lamp 
held within 3-6 inches of the pipe 
thev check for leaks Many leaks 
which previously escaped detection 


until full-blown, are now caught while 


thevre small and easily 
What black 


nothing mysterious—just 


repaired 
light? Its 
ultra 


ravs, that portion of the spectrum bi 


then, is 


\ iol { 


low the visibl Fechnically blacl 
light” is classified as between 3,200 
1000 Angstrom units 

Festing and inspecting is usually 
carried on in a darkened room \ 


typical commercial black light uses a 
6 watt ultra violet tub An easily re 
movable red-purpl 


tubular filter 


pre CISION cle 


thickness 5-4 


iveradce 


mim) encloses the tube, eliminating all 
but 3 per cent of the visible blue 
light Some units sell for as littl 
is $16 

Generally there ie two. kinds of 
ultra violet lamps. One emits short 
wavelength ultra violet, the other, so 


called “long waves \ short-wave 
length lamp excite luminescence in 
ilmost all materials susce ptible to ey 


light ind 


long and 


violet 
list is 

length lamp 

but not 


under ultra 
in the dairy plant the 
\ iried Phe 
excites luminescence in 
iffected by thi 
unit. So the 


practi il for dais ti 


citation 


longer wa\ 
most 
ill, substances shorter 
shorter is 


ubl 


Waive more 


hooting 
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Mechanical Cleaning Effective 
On Tank Trucks 


Michigan Firm Finds Ideal Method Is One In Which 
It Is Not Necessary For A Man To Enter The Tank 


By CHARLES A. SHULER 


URING THE LAST ftew years 

a great number of. articles 

have been written on the sub 
ject of bulk tank handling of milk 
but very few have touched upon pro 
cedures to be followed in the clean 
ing and sanitizing of the truck tank 
interior, pump, and hoses. No doubt 
it is assumed that these procedures 
would follow the conventional pattern 
of cleaning and sanitizing similar 
pieces of equipment inside the dairy 
plant. However, provision must be 
made for certain facilities, depending 
largely upon the particular bulk han 
dling operation. Consideration should 


be given to the following 


1. Fixed location, preferably in 


side. 


— 


2. Adequate floor drain in imme 


date area. 


3. Water and steam lines at loca 





tion. 


Photograph Courtesy Girton Manufacturing Co 
1. Compressed air line outlet 


A portable mechanical cleaning device such as this one is what Mr. Schuler terms “the 
ideal situation.” Pump mechanism is to left of solution tank. Cutaway section on truck 
tizing. shows nozzle. 


where fogging IS used for Sani 


». Electrical outlet, for plugging in 
tanker pump 


—) 


6. Adequate lighting. 


7. Sloping of tanker by means of 


blocs Ol ramp. 


In the manual cleaning operation 
detergent-sanitizers are commonly, 
used. These are usually of the 
quaternary ammonium type. Although 
chlorine-bearing compounds may bi 
satisfactory, they have the disadvan 
tage of strong odor inside of the tank 
and possible irritation of the skin. The 
operator enters the tank with a hose 
for rinsing, a pail of washing solu 
tion, and the proper brushes. Afte 
leaving the tank, the manhole cove 


gasket is removed and cover and gas 





ket washed and rinsed. Final rinsing 
of the tank is continued by the opera eee Saeeeny: Site Tey 


tor while outside. Pump and _ hoses Sanitizing after washing can be done by using such mechanical devices as these. Picture 
PI Tur P ( at right shows spray gun and hoses that connect with solution tank. Picture on right 
Case urn to Page 50 shows complete portable unit including solution tank 
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THATCHER T-SQUARE QUARTS 
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( * THATCHER BOTTLES offer you greater returns 


for every dollar invested than any other dairy 

=~ container. These strong, economical milk bot- 
; tles actually give up to as many as 50 round 

trips. Why not talk over your container require- 
ments with Thatcher—the first name in glass 


Worth milk bottles. 
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THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y 
Factories Elmira, N.Y., Lawrenceburg, Ind., Streator, Il 


Jeannette, Pa., Saugus, Calif 
Vib Representatives in Principal Cities 
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MANUFACTURE OF CULTURED 
CREAM 
QUESTION—What method do 
you recommend for the manufac- 
ture of Jewish sour cream? 
—R. C. B., New York. 
ANSWER 


variations in the procedure for manu 


There are numerous 
facturing cultured sour cream but one 
of the best is that published by Pro 
fessor E. S. Guthrie in the Cornell 
University Agricultural Experiment 
Station Bulletin SSO. 


ommended are as follows: 


The steps rec 


1. Standardize the cream to. test 
IS per cent fat. 

2. Pasteurize the cream at a tem 
F. for about 10 min 
The time of holding should de 


pend on the previous heat treatment. 


perature of 165 


utes, 


If it is a raw cream, the pasteuriza 
tion period should be extended to 


30 minutes. 


3. Homogenize at the pasteuriza 
tion temperature of 165° F. and a 
of 2.500 pounds to the 


inch. 


pressure 
square Phen the temperature 
should be raised back to 165° F. and 
again the cream should be homogen 


ized at the same pressure. 


f. Cool the cream to the ripening 


temperature of 72° F. 


with a 
at the 


5. Inoculate the cream 


good starter of young bacteria, 
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Manufacture Of Cultured Cream 
Consumption Of Dairy Products 


uv ven ori, nae 


rate of | pint of starter to 10 gallons 


of cream, 


6. Add rennet at the rate of 25 ml 
of rennet to 500 gallons of cream. The 
rennet should be mixed with 75 ml of 
cool water before being put in the 
cream, and the cream should be 


stirred vigorously as the rennet. is 


poured in. 


7. Draw the cream from the cool 
ing and mixing vat into the ripening 
usually are 10 


containers, which 


gallon milk cans. 


8. Hold the cream at a_ ripening 
KF. for 15 hours. If 
the ripening is done on the open floor 
of the dairy 


room with controlled temperatures, 


temperature of 72 
plant, instead of in a 


judgment must be exercised in the 
control of the temperatures, and_ in 


the time allowed for ripening. In case 





Dr. Robert H. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
column 


question and answet 


month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol- 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 


( ach 














of uncertainty, it is better to over 
ripen than to underripen the cream 
Hence, it is better to use a tempera 
ture as high as 75° F., or even a little 
higher, than to allow the temperature 
to go as low as 60 or 65° F.:; for the 
ideal condition of the body depends 
much on the strength of the curd 
which is firmer at the higher ripening 
temperatures. A few extra hours ol 
ripening may be necessary to increas 
the viscosity and plasticity to the cor 
rect point. 

9. After the cultured cream is rips 
it should be thoroughly chilled to 35 
to 40° F, 


in 24 hours if a good supply of cold 


This may be accomplished 


air or cold water is circulated around 
the cans. If the cold air is quiet, a 
cooling period of 48 hours will be re 


quired, 


10. At the end of the cooling pro 
ess and just before the cultured cream 
is put into consume! packages it 
stirred with a milk 
About 10 evecles of the agi 
are enough to make the product 


| sually 


the cream is drawn into the ripening 


should be gently 
agitator. 
tator 
smooth and creamy. when 


cans, enough foam accumulates on 
the surface to make the upper por 
tion of the cultured cream somewhat 
coarse. Also, during ripening, a cold 


floor may be 


Phe ase 


responsible for weal 


Turn to Page 83 
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WHEN 
IT COMES TO 


The mythical four minute mile was 
achieved on May 6, 1954, timed at 
3 minutes 59.4 seconds. Just 45 days 
later this record was shattered in 
Turku, Finland, with a time of 


3 MINUTES 58 SECONDS. 





iS tops in speed when it comes to milk bottle 


on 


* 


fillers. Along with this high speed goes match- 
» OVE! 
cream 
rape ra 
a litth 


erature 
for th 


less efficiency ... maximum economy... and 
long lasting dependability. Cemac is carefully 
engineered for all these features, plus easy 

operation and simple maintenance. So, when 


epends . . 2 
> curd you consider a new filler for your plant, 
pening 


yuurs ol ay) | 


NCTEASE } 10 


check into the advantages of a Cemac. 


Crown Cork & Seal Company, Inc. 
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Low Fat and Non-Fat Dairy Products 


By DR. PAUL J. FINDLEN 


Research Director, Joint Legislative Committee on Imitation Milk Products and Problems 


ONSUMPTION of milk fat per 
person has been declining with 
because 


the vears primarily 


of the drop in butter consumption. 


In contrast the use of dairy prod- 


ucts containing solids not fat has 


been increasing. The housewife is 
placing more emphasis on the protein 
in dairy products and is accepting 


lower priced substitutes for butterfat. 


Over 70 per cent of the annual out 
put of milk solids not fat in recent 
vears has gone into food uses, com 
pared to about 50 per cent less than 
twenty-five vears ago. There is a 
definite trend toward drinking low fat 
or skimmed milk, using dried skim 


milk, 


more 


buving lighter cream, eating 


cottage cheese and low | fat 


frozen dairy desserts. 


During 1953, consumption of skim 
milk, buttermilk, and flavored milk 
drinks accounted for 8 per cent of the 
total Huid supply. In those federal 
markets where half and halt 


is sold, about one third of the butter 


order 


fat sold as fluid cream was used in 
making this low fat product. This 
past year sherbet and ice milk made 
up 13 per cent of the total gallonag 
of frozen dairy products sold. Cottage 
cheese production was two-fifths of 
the total pounds of all kinds of cheese 


made in the United States last vear. 


Recognizing that milk is nature’s 
most perfect food, nutritionists rightly 
place primary emphasis on drinking 
adequate amounts of whole milk. To 
obtain additional supplies of nutrients 
from milk and its products these 
scientists also point out that the skim 
portion contains all of the important 
nutrients of whole milk except Vita 
min A. Thus where low fat intake is 
recommended, constimers Can use low 
fat and non-fat dairy products to sup 
Since 
drinking 


milk declines with advancing age an 


ply these important nutrients. 
the percentage of 


peopl 


fewer calories are needed by older 


people, such dairs products are meet 


ing the demand of these consumers 
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with the USDA, the 
Organization of the UN, and the 


Program, as well as the 


tion Administration. 





Director of 


Paul J. Findlen is Research 
the New York State Joint Legislative 


mittee on Imitation Milk Products. 
been a member of the Department of Agricul 
tural Economics at Cornell, and has worked 
Food and Agricultural 
Point Fou 


Economic Coopera 


Com 


He has 
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Fluid Skim Milk and Flavored 
Skim Drinks 
The value of drinking fluid) skim 
milk has been emphasized by 


tionists and recognized by consumers 


nutri 


who know the need for diets, low in 


calories but adequate in nutrients, 
particularly high quality protein, cal- 
\ recent nation 


Amer- 


Association revealed that 


cium and riboflavin. 
wide survey conducted for the 
ican Dairy 


about one in five families have used 


Huid skim milk 


ol dieting. 


mostly for drinking 
Skim milk is most popula 
with the upper economic group ac 


cording to this survey 

Substantial changes have occurred 
since 1947 in the volume and com 
position of fluid milk sales as shown 
by reports for marketing areas under 
Federal milk orders. Sales of fluid 
whole milk, the most important item 
have increased only 19 pel cent from 
1947 to 1953. But sales of fluid skim 
milk items increased at a much faste1 
rate. While buttermilk sales increased 
1S per cent in the 7 yea 
about the 


flavored milk drinks gained 53 per 


period 


same as fluid whole milk 


cent. Sales of plain and modified skim 
milk made the largest gains in the 
7 year period, increasing most rapidly 
since 1949. For 1953 they were three 


ind one-half time the 1947 level. 


Modified Skim Milk a New Product 
Modified skim milk is a new prod- 


uct in certain markets throughout the 


country. The modification usually con 
adding to fluid skim milk 
) 


about 2 or 3 per cent milk 


sists of 
solids 
not fat in the form of concentrated 
skim or dried skim. Where laws pe 
mit, the modified skim product may 
contain a small quantity of butterfat 
In some states the modified skim 
milk is also fortified with vitamins A 
and D and = minerals. Only — plain 


skim milk can be sold in New York 


State as the addition of solids-not-fat 


is not permitted. 
Six months after modified skim 
milk was introduced in the Chicago 
regular skim 
two-fifths 


but the new product was selling at 


market the volume. of 
milk had dropped nearly 
twice the rate of regular skim milk 
The net gain in sales of the two prod 
ucts in one year was nearly equal to 
the amount of regular skim milk sold 


before the introduction of modified 


skim milk. 

In the three vears since modified 
skim milk became available to Chi 
cago consumers, regular skim milk has 
oradually re gained sales, while modi 
fied skim milk has grown to nearly 
two and one-half times the volume of 


regular skim milk sold. 


three-year period sales of fluid whok 


During this 


milk have increased each vear in spite 


f the new competition trom modified 


ski 7 milk 


Following the removal of restric 


butterfat afte 


tions on the use. of 


World War II. there 


has been an mn 
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DE LAVAL Tri-Process “AIR-TIGHT’’ 


ms 








In efficiency...in trouble-free dependability ...this all stainless steel beauty tops even 





De Laval’s previous high. 


The New Tri-Process Twin Valve Control has the following advantages: 


4 Separate Hot or Cold, Standardize and Clarify, or Clarify only just by chang- 
ing the settings on the valves. No stopping of the machine...no shut downs... 


2 Accuracy of control of butter fat in cream and standardized whole milk never 
Y 




















before possible 
ly con 4 Standardize and Clarify to pin-point accuracy, as well as control the fat 
y PIn-F Y, 

1 milk t content of the cream removal... 

solids 
nitrated “ss 
Vs pel 4 @ Special valve seat on secondary valve insures complete shut-off when sep- 
‘t may i arating ...no danger of fat loss in skimmilk. 
tterfat “4 ne 

skit ai. ” : " ‘ p 

z 7 i ™ If you operate a small or medium-sized plant, write for complete information on De 
nins A ZZ , : 
| Laval’s versatile new star — the “300” Series TRI-PROCESS. 

plain 
y York 
not-fat 

NOTE THESE FEATURES 

skim All Stainless Steel Frame...no wrapping ...no cast iron 
hicago greater strength. 

skim Interacting Bowl Lock Screws... bowl cannot be locked 
r-fifths when machine is assembled 
Ing at 

milk Tlermoguard Motor...complete motor protection. 

rod 

” Direct Drive...no clutch... positive drive results in con- 
ual t - 

f sistent efficiency. Fewer parts 
k sold 
ified Simplified Inlet Assembly...more accessible...more 
sanitary ...improved alignment for longer 

ified seal life. 
, Chi Micro-Balanced Bowl .. . no internal weights . . . inner 
k 3 surface unbroken and sanitary. 
mod 
nearly SPECIAL NOTE 
me ol Bowls currently used in “100” and “200” Series 
gy this machines may be used in the new “300” Series. 
whok 
| Spite |B) E LAVA L 
ified 
estric ® 

after 
in in THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 61 Beale St, San Francisco S 
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of milk 
tures containing 10-12 per cent butter- 
fat. Half and halt but 


terfat content, has been an nnportant 


creasing tse inc CTrealhh WN 


its low 


with 


factor in helping stem the lecline in 


sales of butterfat as fluid cream 
Ihere has been a very real demand 
for this product as indicated by  sta- 


tistics in Federal Order markets where 


half and half is sold. 


Sales of butterfat as half and half 
in federal order markets increased 74 
per cent from 1947 to 1953, while 
the sale of butterfat as cream declined 
one third in the same period. Halt 


and half is used primarily in tea and 


coffee or on cereal in markets wher 
its use has been studied. The sale of 
half and half was legalized in New 
York State by action of the 1954 
Legislature 

A recent study of the use of dairy 
products among Comstmers in Oak 
land and Los Angeles showed that 
half and half has practically replaced 
table cream. About 45° per cent of 
the half and half was used in tea 
and coffee, about 37 per cent on 
cereal and only 7 per cent in food 
preparation. The study showed _ that 


half and half was the leading dairy 
product used in tea and coffee fol 
lowed closely by evaporated milk and 


milk. 


homogenized 


Low Fat Frozen Desserts Gain 
fat 


gaining in 


Low frozen dairy desserts are 


popularity among consum 


ers. “The combined production of milk 
sherbet and ice milk in the United 
States in 1953 rose nearly 16 million 


gallons or 20 per cent from the pre 


ceding year. This is in contrast to a 
gain in production of ice cream trom 
1952 to 1953 of only 11 
lons or 2 per cent. 


In 19AT 


million gal 


th production of ice 
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TRENDS 


The growing 
as skim, half 


in CONSUMPTION 


importance of such products 
and half, and ice milk is 
clearly shown on this chart. While milk, 
cream, and ice cream have barely held their 
own or even declined slightly the new prod- 
ucts have shown steady upward movement 


cream represented 96 per cent of the 
composite production of frozen dairy 


products for that but 


veal in 1953 
it was only SS per cent Milk sherbet 
was 4.4 per cent while ice milk was 


9.0 per cent of the total production 
of frozen dairy products in 1953. 


Since 1947 output of ice cream has 


declined slightly while sherbet and 
ice milk made gains each year. Sher 
bet production in 1953 was three 
times the amount produced in 1947. 
Ice milk increased four-fold in the 


7 vear period. 


LICK THE 2 QUART 
PROBLEM WITH 


It is now legal to produce ice imilk 

39 Wisco in 
where the product was previously pro 
hibited. its production is 
still not permitted in New York or any 
Atlantic area. Ice 


slightly less 


in states, including 


However 


states of the middle 
milk generally contains 
dairy ingredients than ice cream but 


substantially more than sherbet. 


Cottage Cheese Consumption 
Grows 
cheese IS a 


high 


product that is low 


Cottage protein 
fat in 


comparison to other types of cheese. 


dairy in 


Creamed cottage cheese and_ plain 
the two im 
trade 
Production of cottage cheese curd was 
1953 than in 


1947, while output of creamed cheese 


cottage cheese curd are 


portant types in commercial 


89 per cent greater in 
increased 115 per cent in the same 7 


vear period, 


Consumer Use of Dried Skim Milk 
The market 


fon skim milk powder has expanded 
177 million pounds in 1948 to 


a peak of 690 million pounds in 1952. 


commercial domestic 


from 


Domestic distribution declined to 610 
million pounds in 1953 and was about 
half of the total production of non fat 
dry milk solids. 


Sales of skim milk 


sume packages is anew but ICcreas 


dried in con 
ingly important outlet for this product 
Phe market has grown in 6 years from 
2 million pounds in 1948 to 94 million 
1953. 


packages amount to 15 per cent ol 


pounds na Today CONSUMCI 


commercial sales and are in 3rd place 


among all uses of non-fat dry milk 


, 
4 national survey made for the 


American Dairy Association indicates 
that one-fourth of the families used 
non-fat dry milk. Use for cooking is 


Please S] 


Turn to Page 


CAMPBELL ©) TWIN QUART (;) HANDLES 


Campbell Twin Quart Handles are solving 
the two quart problem for many progressive 
dairies. Pyramid or Canco style. Make easy-to- 
carry package. No special machinery required. 
For samples and information write Dept. AM 12 


CAMPBELL BOX & TAG COMPANY 


SALLY CANCO 


{ 


50 


Corner Main and Sample Sts., South Bend, Indiana 


MARY PURE-PAK 3 
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C/ 
A oe ... THIS NEW BUTLER CARTON 


ATTENTION! 
Be first in your area to take SPURS HER IMPULSE T oO BUY! 
advantage of this new, 4-Way- 
Buy-Appeal Butter Carton, with 
Territorial Protection, which you 
now can buy in ¢rue colors at no package! This new 4-Way-Buy-Appeal Butter Carton by 
premium price. Straight-Grain 
Construction for lower packaging 
cost! Popular Styles. Ample room hand! Three sides in true colors show different views of 
for your brand name and address. 
Write or phone Butler today 
982 Wall Street, Toledo, Ohio butter. And— Butler now has dozens of other strikingly 
GArfield 7483). Prompt attention 

always! 











Just picture your butter at point of sale in this sparkling 
Butler is a veritable magnet to your final customer’s eye and 
your product in actual use— the fourth, favorite recipes for 


colorful, appetite-appealing cartons that instantly — from 
any angle-—-stamp your butter SOLD ~ at a glance! 


RRECT CARTON INSTR leet 


UTLER 7/1 6071072 tor UTTER 


AND ICE CREAM 
THE BUTLER PAPER PRODUCTS COMPANY + TOLEDO 10, OHIO 








sions were that sales contests 


Incentives, Training, Competitive should be tied in with promo | Chi 


tions. Merchandise is a_ better 


Relations Top Subjects at ape of sed thon oath. Wee a 


should be included in contest 
Pe 


North Carolina Sales Clinic 1° 1% “2 Bxccsive Price Cutting | 08 


Be Controlled? Reporting was 
U. P. MacLaurin, Long Meadow 
Farms. Conclusions were short 


but significant, in view of North 


; ; Carolina’s very recent price w 
WELL TRAINED sales fore Leon Kimball, Southern Dairies. . ' , ee a oe 
Said Mr. MacLaurin, “We must 
backed by a sound advertising Conclusions were that first step 
2 work together and have confi- 
and merchandising program Is sS a good sale S manager. Hire ‘ | a 
? , dence in each other. 
the key to successful sales. This was right people through good selec- , 
the basic conclusion that emerged tion program that involves inter 11. What Is A Good Pay Incentive 
rom a two day sales clinic held. in view with wife as well as appli Program? Reporting was John 
High Point by the North Carolina cant. Give good background by Anderson. White Milk and Ic 
Dairy Products Association putting new man in plant and Cream Company. Conclusions 
out with fieldmen as part of were that the commission is the 


Avid interest in sales problems ' . 
training. first incentive, therefore it should 
iched a climax in a series of group 


be given first consideration in de- 
liscussions in which the entire audi 





os veloping an incentive program. 
‘nce of more than 250 industry people 


MILK DISPENSERS APPROVED 





tively participated 12. Are Refrigerated Trucks Effec 
a ee on Approval of the Norris Milk tive? Reporting was James Rob ' 
} Dispenser for North Carolina, on ertson, Bloomer Brothers. Con 
Phe Special School Milk Program October 1, is another example of clusions were that since constant 
Reporting was Grady Farrell the rapid evolution and_ sales temperature is highly important 
Pine State Creamery. Conclu mindedness of the industry in refrigerated trucks are sound the pr 
sions were that the program ts that state Approaching the sales propositions. Last customer gets idopte 
i real opportunity but milk dis problem with a willingness to as good quality as first custome: Nlinoi 


tributor must know details if he adopt what is new and good, as a 4 | ; i ode ee 
. . » ail Ce Team cS SO Tl 
is to persuade schools to particl well as preserve what has been 














pate. Offers an immediate mai proven, the North Carolina Retail Routes? Reporting was 
ket as well as building for th industry is definitely moving mht aaa. meer oa 
Ria nite Cream Company. Conclusions 
were that refrigeration problem 
> Tlow Can Ice Cream Sales To can be solved, but customer must 
Restaurants and Cafeterias Bx be at home when product is de 
Increased? Reporting for — the 6. Why Can't We Have A State livered. Wholesale outlets may 
group was Norman Myrick wide Dairy Council? Reporting complain, but idea of expanding 
American Milk Review. Conclu Was Kenneth Cheek, Long Mead total consumption might provid 
sions were that first step is. to ow Farms. Conclusion was that an answer to complaint. 
know the sales problems ol the such a coun il could be created. 
siiitiate’ dated seaicaie einai ail cai - 14. How Good Is Bulk Handling? 


7. Should We Have Consumet 


Reporting was L. T. Smith, Bilt 
Pricing? Reporting was Walter 


terias and restaurants 


more Farms. Conclusions wer 


. Py \ 3 ; y ’ , 

How To Control Off Flavors lorton, Biltmore Farms. Conclu that distributors can get a better 

Reporting for the group was Bill sions were that industry should product but the method is best 

Seibert Maola Milk ind Te have consumer pricing if it had adapted to large producers 

Cream Co. Conclusions were producer pricing. Should not Ps ; 

that constant temperatures are have one without the other. ™ ee a. nnn 
; ‘d_ Best? Reporting was 

required. Rigid receiving room | . "a = ne 

S. Will Vending Machines Sell More Ray Stroud, Maryland Baking 
control, education of producers Milk? Reporting was Bill Bow 


Company. Conclusions were that 
ire other musts Pet Dairv Product C ae 
man, Fe an roaucts, on demonstrations were good when 





+. The Problem of School Shake clusions were that distributor introducing a new flavor or get 
downs. Reporting was Reed Stan must be sure machine is a profit ting a new stop. Distributing 
ton of Farmer's Dairy. Conclu able operation. Some trouble recipe books, using a recording 
sions were that it is both a local with slugs reported, but machines for the voice, tieing in with othe: 
md industry problem Each do make milk available when products were suggestions. 
plant should adopt a fair policy otherwise it would not be. ee on 
and stick to it. 9. Are Sales Contests Effective? large crowd that it attracted is a 

5. What Makes A Good Sales Train Reporting was Fred Drucker, potent indication of the tvpe of mar 
ing Program? teporting was Krim-Ko Corporation. Conclu- ket the industry faces. 
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Chicago Labor Union Proposes 
Plan For Reducing Surplus 


Penny - A- Glass School Milk Program, Increased 


Rations 


in Armed Services Feature Suggested Program 





A. F. of L. delegates to Illinois State Federation of Labor suggest more government activity 
to push dairy products. 


SCHOOL MILK program built convention in Peoria. Introduced by 
around the idea of milk at a Local 745, Dairy Employes Union 
“Pennyv-A-Glass” was one. of A.F. of L.. of Chicago, the resolution 


resolution called for larger rations of dairy prod- 
the 


Federation of 


the principal features of a 


delegates to recent ucts in the armed increased 


ilopted by 
State 


services 


Hlinois Labor use of dairy products in public insti 


INSULATED STORAGE TANKS 


Refrigerated — Non-Refrigerated 
TO FIT YOUR SPACE AND REQUIREMENTS 





PURITY STORAGE TANKS are built of stainless 
steel in any size or shape, to fit your individual 
requirements. They are completely insulated, 
easy to clean, and will give years of satisfactory 


service 


Send for complete information on these tanks 
and name of your nearest Independent Dairy 
Jobber. 





Pasteurizers 
Can Washers 
Weish Cans 
Receiving Vats 


Vats 





Cheese 


Low Style Rectangular B 


from 200 to 1,000 gal 
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tutions, a promotional program for 
dairy products supported by the Fed 
and the Penny-A 


Glass school program. 


eral government, 


Local 754, composed entirely of 
plant workers, represents some 5,000 
Illinois, Southern 
Wisconsin, and Northern Indiana. The 


that 


plant workers in 


group believes consumption of 


dairy products can be considerably 


increased by more tensive activity 
on the part of government agencies. 
The local enlisted the 
help of Senator Paul Douglas. Indica 


tions of additional political help are 


has already 


foreseen in the activity of Tennessee's 
Senator Estes Kefauver who has been 


working with the armed services com 


mittee on increasing the amount of 
dairy products in’ armed _ services 
rations. 

The union's proposal as it was set 


the resolution, is as follows 


“Resolved, That the Seventy-second 
the Illinois State Fed 


eration of Labor, in session assembled 


forth in 


Convention of 


in the city of Peoria, go on record 


to call upon Congress to enact legis 


lation that will establish a coordinated 






Please Turn to Page Sl 
High Style 
‘4% Rectangular 
‘ AHM,” from 
600 to 1500 















gal 


ge 








PURITY MANUFACTURING COMPANY inc. 


CATTARAUGUS, N. Y. 


Mono-Weighing and 
Keceiving Unit 


Cheese Presses 

Cheese Hoops 

Complete Line of 
Wash Sinks 


Tinning VFacilities 


Culture Cabinets 
Curd Knives 
Milk Coolers 
Steel Tanks 


Stainless Storace 
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Nashville Tackles Weight Control 


By IRMA LAWRENCE 


Weight control, a 
COMMON problem ot 
all communities, 

fealahe was recognized by 
the Nutrition Coun 

cil of Nashville and 

Davidson County, 

Tennessee, as a ma 
jor Community nutrition problem 
which 
The 


throughout 


about something should be 
Nutrition 
the 


Clearing house for 


done. Council has 


years, served as oa 


the 


of nutrition information. 


dissemination 
Being mind 
ful of the ever-present problem of 
overweight with its accompanying 
health problems and complications 
the Council decided to spearhead a 
movement that would take steps nec 
executing a 


essary fon program of 


commmunity wide benefit. 
A Steering 


pointed to develop and guide the pro 


Committee was ap 


gram. This committee was composed 
of representatives of the following 


agencies: 
‘Tennessee Public 


Tennessce Department of Educa 


Department of 


tion 


Davidson Counts 


Health Depart 

ment 
Davidson County Education De 
partment 


Nashville 
Nashville 


City Schools 


Academy of Medicin« 


Dairy Council of Nashville 
Vanderbilt) Universit, 
A & | State University 
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Executive Director, Dairy Council of Nashville 


Phe general objective of this com 


mittee was to provide authentic info 
mation on weight control to the gen 


eral public. Media such as publicity, 


including radio, TV and newspapers, 


public meetings, weight control 


classes, programs for organized 


groups, distribution of authentic 


weight control materials, and exhib 
its, was used. 
The Nashville Academy of Medi 


cine was asked by the Nutrition Coun 
cil for its cooperation in bringing this 
problem of weight control to the at 
The Acad 
the 
Banner, 


tention of the community. 
Medicine, with 
the Nashville 
holding open Health Forums at the 


emy of coopera 


tion of was 


time. Upon the request of the Nutri 
tion Council, one of the Forum dis 
cussions was devoted to the problem 


Over 


meeting. 


of obesity. 1.500 people at 
this The Nutrition 


Council cooperated in building at 


tended 


tendance for this meeting and in sup 
plying exhibits. Exhibits included one 


from an Insurance Company, and the 


Dairy Council exhibit, “Weight Re 
duction Through Diet.” The Dairy 
Council of Nashville supplied appro 
priate literature such as “Your Food 
Foday Shapes Your Figure Tomor 
row, “Down the Scale or Up,” and 
“A Business Talk” for distribution to 


those attending the Forum meeting. 


Weight Control Class applications 


were given to those who desired to 
enter the series of classes that were 
to follow the Forum. The applica 


tions were accompanied by instruc 


tions to secure the approval of a phy 


sician before enrolling. 


Ihe role of the two Dairy Council 
nutrition staff members in the Weight 
Control program consisted of serving 
as members of the Steering Commit 
tee and heading up two sub com 
mittees, Publicity, and Programs foi 
Public Meetings and Organized 
The Dairy 


staff served, also, in the capacity of 


Groups. Council nutrition 
discussior leaders for the weight con 
trol classes and as speakers for organ 
ized groups. In addition, assistance 
was given by the Dairy Council to 


the 48 Home Demonstration Clubs in 


Davidson County in their programs 
on “Weights and Diets.” The film 
“Weight Reduction Through Diet’ 
was used at the Nutrition Leaders 
Training Course conducted by the 
Dairy Council Staff. The booklet 
“Down the Scale or Up,” and_ the 


folder ““Weight 
Diet” were furnished the Home Agent 
all 48 clubs. 


control 


Reduction Through 
for use in Mailings of 


weight materials with orde1 
cards were made to all physicians in 


the Many of 


these with 


them are 
their 


area. using 


materials patients. 


As interest was being built in 
weight control through publicity 
through public meetings, and through 
programs for organized groups, ther 
was a real need for making authentic 
information concerning weight reduc 
tion diets available to the public. Dur 
that the Weight Control 


in session at the request 


ing the time 


Classes were 


Ple ast 


Turn to Page 79 
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(Milk’s better for you, too) 


Streamers such as this were distributed by milk dealers to their restaurant clients who were participating in the milk sales contest. Menu 
tabs that could be attached to menus were also provided and proved to be excellent promotional devices. One restaurant operator found 
that menu tabs produced the best results when they appeared on the inside of the menu rather than on the outside 


Heavy Sales Increases Produced By 
Indiana Restaurant Contest 


Weight OOMING MILK SALES, going 


serving 


AMERICAN DAIRY 
ASSOCIATION 





f a phy 


Association seemed to be the best pro 


als high as 135 pel cent above notion piece ind 


1 SOMe Cases pal 


Commit a base pe riod were report dl ticularly the cafeterias. the streamer 


ib com by restaurants in a milk sales contest 


were most eflective 
Plans ; 


tion to conduct a similar promotion 


ams foi sponsored by the Indiana Dairy Prod 


re now in process of formula 
ranized ucts Association and American Dairy 


nutrition Association of Indiana in 


cooperation during June Dairy Month next vear 
acity of with the Indiana Restaurant Associa Rest t | led 
ght sine eee vestaurants WTC cividec into 


ies classes according to seating capacity 
r organ - | 


Plaques to the winning restaurants 
and $50 Savings Bonds to the em 


ployee contributing most to the in 


lhe These classifications were restaurants 


vith seating capacity of 25 “SS 
uncil to g capaci ft 25 or less, 


Clubs in seating Capac ity »f 26 lo 13 seating 
dae creased sales in that restaurant were capacity of 75 to 150. and seating 

f* « y — 
he lm presented by Lieutenant Governor capacity of 151 and over 


Harold Handley during a luncheon 





h Diet’ ; All mmercial food « ons 
; meeting of the Annual Convention of : commercial food operations in 
> re ea" } . we alia dy ' , 
eader as Tice Cheeks Mencietinn. Plaques to the winning restaurant were ie state were eligible Promotional 
by the presented at the annual meeting of the material, including streamers. menu 
booklet Practically all restaurants entered Indiana Restaurant Association. Presen- tabs. ete were available through th: 
-. Serene ee ee # tations were made by Indiana’s Lieuten- eee a : 
ands the reported increased sales ie Winning ant Governor Harold Handley milk distributor serving the restaurant 
\Throug] restaurants showed from $4 per cent 
aca >= . : Capitol Dairies. Mary Sessions, win The sale of beverage milk during 
e Agent to 135 per cent increase ovei the bas 
ines ; : { ning employee. the first period in September was used 
lings if period Sales for the first week of 
' . s ft > i » ( » plage 
h order September were used to determine the Class IV—-Y. M. ( \. Cafeteria | pala aa _ “ ene 
cians In base and the balance of September Anderson, Indiana Served by East sca es re cot aoe 
e using served as the contest period Winning Side Jersey Dairy Mii ind Mrs veeks in September was calculated, 
itients restaurants were Samuel Kunce, winning emplovees. md the winning restaurant in the 
| ; , , class determined. Milk companies re 
C] I—He Detven Bester Phe 30 odd milk companies partic 
nile - ass eCnry Ss rive 1 rwestau ported the figures to the Milk Sales 
— leaden Carved ts pating actively in the contest wer« ; 
ublicity rant, naderson rch eTV Ee . Contest Committee on special forms 
Kast Side Jersey Dairy. Henry Kee igh in their praise of the value of the 
als ; ‘TSE i CN ‘ 
through ling winning empl wes contest to stimulate milk sale S | 1 After the fou contest Winners ha | 
Hi _ ‘ ' 
s, ther doubtedly. the effect would have beer heen determined, the owners of these 
uthentic Class 1]—Oriole Coffee Shop, South much greater had not. th price of establishments wer wked to desic 
das » 7 4 ai 
t reduc Bend, Indiana. Served rN Oak Ridg coffee taken a drop early in Septem nate the empl vee in their restaurant 
ic. Dur Dairy. Betty Brows winning ©m ber while at the same time. milk prices vho had been most instrumental in 
! | ; : 
Control — were experiencing their usual sea iccomplishing the increase in milk 
request Class I1—Trisler's Restaurant, Indi sonal increase The menu tip-ons sales These four employees wer 
) inapolis Indiana Served by B wrden's furnished by the Americal Dairy iW irded Savings bonds 
Reulow December, 1954 55 





Confused Legislative Activity Reflects - 


hea 
wh 


DOS 


Uncertain Dairy Situation i 


By BETHUNE JONES ote 


California Talks Service Charge 
Maine Milk Commission Scolded by Governor-Elect suc 
Michigan Approves Regulations for Bulk Dispensers | 
Ohio Questions Bulk Milk Dispensers dai 


CALIFORNIA: A State Milk Con 
trol Bureau proposal that a service 
charge be added to the minimum 
price of milk for delivery to both re 


tail stores and to homes brought 


: ° . ° us 
much opposition and little support Wyoming Defeats Compulsory Pasteurization ci 
from industry representatives at a -_ 
hearing in Fresno. The bureau's pro _ ; . vies 
the commission is dealer-dominated, for home-delivered as for store milk tor 
posal included the uggestion that the : “a 
and that it “rarely grants the farmer and that forces the consumer to pay by 
minimum price be reduced and _ that aa 
an increase in price unless the deale: more for milk in paper containers. in 
the level be the same for both stores at ; 5 ; 
as Seat is benefited also. Reduction of retail prices in Maine sta 
Muskie, who gained nationwide at- through competition, Muskie con pe 
MAINE: During his successful tention through his election as the tended, would actually result in high 
campaign for election as Maine's new Democratic candidate in normally er income to farmers since they would th: 
governor, Edmund S. Muskie was Republican Maine. further contended have to sell less surplus milk at the th 
highly critical of the State Milk Com that price fixing provisions ot the milk cheaper Boston market price. rl 
mission and the law under which it control law suppress competition that Although Muskie’s views may b vis 
operates. would bring down the price and boost used as the basis for recommenda Wi 
In one Camparen address hie as consumption. He also assailed a sec tions for milk control law changes of 
serted “there is strong suspicion that tion of the Jaw that set the same price during the 1955 state legislative ses 


LET’S LOOK AT 


NORRIS 
Wee Dispensers 


from a DOLLARS and SENSE angle! 


In the 1st place ... milk sales to Norris DISPENSER users are 
bigger—that means more dollars in milk profits for you. In the 2nd 
place . . . the economy, efficiency and convenience you give your 
customer when you install and service a NORRIS DISPENSER builds 
customer good will... and that’s just good business sense. 


Y 


RIGHT DOWN THE LINE YOU’RE DOLLARS AND CENTS AHEAD WITH NORRIS! 
And Norris offers you easier, faster, more convenient can filling 
with the Norris CAN FILLER with adjustable, automatic level 
control. You’ll want a complete stock of sanitary, pliofilm-wrapped 
Norris SEAL TuBEs to keep your customers supplied with fresh 
new tubes for their NoRRIs DISPENSERS. 

LOOK TO NORRIS FOR A COMPLETE LINE OF MILK DISPENSERS BUILT TO BOOST 
MILK SALES AND PROFITS! 


~- -~- Ff FI 





DISPENSERS, INC. ™ 


Dept. AMR 12 2720 LYNDALE AVE. S. MINNEAPOLIS 8, MINN. 5 gallon cdpacity 10 gallon capacity 15 gallon capacity. 
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YViIiM 


ion, the legislature will again be NEW HAMPSHIRE: Ice cream has New Jersey producers have been 














heavily controlled by Republicans turned out to be one of the biggest receiving $5.87 a hundred pounds for 
who in the past have rejected pro problems of the State Health Depart Class 1 fluid milk, or 12.62 cents a 
posals to repeal or drastically revise ments Bureau of Food and Chem quart, since July 1. Milk of the same 
the milk control law. istrv, said director Gilman Crowell. class sells at retail for 25 to 27 cents 
a quart. 
MICHIGAN: State Agriculture Di He declared in a recent talk in dis xn 
rector George S. McIntyre announced Concord that large quantities of ic NORTH CAROLINA: \V. W. Fitz 
the State Agriculture Commission ap cream are imported into New Hamp patrick, chairman of the North Caro 
proved recommended regulations gov shire during the summer months from lina Milk Commission has served no 
erning bulk milk dispensers, includ Massachusetts and New York, wher tice that his agency does not intend 
ing requirements for use of stainless standards are not as high as in New to fight cither to preserve itself or to 
steel or other non-corrodible lining for Hampshire, with the result that his enlarge its powers if that subject is 
ct such dispensers. agency is kept busv checking to deter brought up during the 1955 state leg 
; mine if the imported ice cream cor islative session. 
sers Dispenser manufacturers and some ate ee repNCeNS : 
tains required butterfat percentages. Fitzpatrick’s remarks at a recent 
dairvmen had contended at a_ previ ais , xd 
OUS public hearing that tin-steel con NEW JERSEY: State Milk Direc meeting with dairy industry ai, te 
tainers were adequate from a sanitary tor Floyd R. Hoffman recently re sentatives were to the effect that if 
viewpoint and that stainless steel was jected a request by the United Milk the industry wants milk regulation 
milh too expensive. This view was rejected Producers for a public hearing on continued or changed, its FOpecEcene 
) pay bv the commission, however. in adopt prices paid to farmers. Producers had tives will have to lead the fight. 
TS. ing regulations to implement a 1954 said they needed a higher price to “If somebody goes before the Leg 
Laine state law authorizing bulk milk dis offset production cost increases result islature to abolish the act,” Fitzpatrick 
con pensers. ing from the summer drought. said, “we aren't going down there and 
i Another Commission requirement. is Hoffman declared, however, that fight it. 
vould that single service tubes be sealed in his record showed a daily increase of OHIO: In commenting on the re 
t the the dairy for use in the dispensers. 11.4 per cent in production for each cent dismissal of a suit filed by the 
The new regulations also include pro farm in the state compared to last state in Preble County Common Pleas 
v be visions for labeling of dispenser cans vear. He said any increase in the Court against Chester Wagner, C. W 
nda with the name of the producer, date producer price “would jeopardize the Van Schoik, chief of the State Divi 
inges of pasteurization and type of milk. markets of the New Jersey producers. sion of Food and Dairies, indicated 
, 
re 
nd 
ur 
ds 
om Dairymen who want the best demand United Top 
ng Quality SBR Series Cases. They get longer wear, 
Ms fewer replacements, and top performance from 
sh the heavy duty construction throughout. They tell 
P ° FOOLPROOF 
us it’s the finest yet. A size for every paper boftle. 
ST Y yor IDENTIFICATION 
FAMOUS UNITED WELD TAILORED SIDES Permanently em- 
= Stronger than the wire itself ( — Om. and % Gal hossed in the metal 
and welded at every intersection. n combination Qt. and %; Gal. post, cannot be re- 
: case, smaller top frame holds moved. 
SOLID METAL CORNERS both size bottles together with- 
Extra strength and protection OU Squeezing. 
at the case’s most vulnerable | 
— point. BOTTOM STACKING STEEL AND WIRE CO 
FLAT WIRE FLOOR All flush tops with sturdy . 
te Broad flat wires, 3 under every bottom stacking rims for easy 137 Fonda Ave., Battle Creek, Mich. 
bottle for maximum support. loading, high stacking. Branch Plant: Wilkes-Barre, Pa. 
new December, 1954 
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that the state would file another court The Preble County court's decision uation by defining a marked glass as tram 
action to determine legality of refrig said there was no evidence that Wag a container for the sale of milk at the a 
erated bulk dispensers from which ner failed to give full measurement tail in Preble County, regardless of acts 
milk is drawn into glasses for sale to Ihe record, the court added. merely the resulting measure of capacity ng 0 
restaurant customers. showed he didn't serve the milk in strongely suggested a “hands off” | preves 
Van Schoik claimed Wagner re such a container as the inspector de icy of enforcement of other laws by RH 
fused to comply with weights and sired. other departments - restaurants sim sched 
standard measures laws and that the In a statement commenting on the ply because; the bogiciatun endless ” ot 
actual question at issue was legality court decision, Van Schoik said: “If I en the responsibility of Pyrogen the St 
of refrigerated bulk dispensers. have the right to express an opinion in restaurants 209 the hands of Healt] nizing 
Through use of the weights and mea the decision could be described as Department officials. supp 
sures laws, Van Schoik’s agency here one which did nothing to clarify. the ‘This is a suggestion to the fire ah , 
tofore has banned use of bulk milk current differences in legal interpreta marshal to keep hands off the Healt! —— 
dispensers in the state tion, added more confusion to the sit Department's handling of fire haz On 
ards; to the Agriculture Department price 
to keep hands off the oleo for butter ind 
frauds, low fat milk and ice cream the s 
adulterated foods, such as horse meat ducti 
for beef, contaminated poultry, adul Pre 
= terated coffee. spurious maple SVrUps Octo 
and unenriched breads; to the Indus boar 
trial Relations to Jet the sanitation fron 
- ° bd law regulate working hours for wom $6.5¢ 
Stitching wire for en. and so on throughout all stat retur 
government. The extremities of such go te 
logic are not discernible.” Ti 
OREGON: A dairy industry com co # 

mittee has made public five proposals for 
for submission to the 1955 Oregor prod 

legislature which, if enacted, would this 
Amend the fluid milk act to repeal thos 

Grade B and Grade C provisions, thus the 

. Nov 
permitting only the sale of Grade A Hust 

: fluid milk in the state. 

proc 

Empower to the State Agriculture and 
Dy partment to condemn insanitary o1 abo 
unfit dairy equipment, including milk a le 
and cream Cans. V 
Include fluid milk in weighing, test Con 
ing and sampling requirements for at t 
determining butterfat content. Stal 
Bris 

Require a licensed operator for ing 
pasteurizing fluid) milk. files 
Empowcr the State Agriculture De U.! 
partment to obtain injunctions to re — 
a 


Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 

- Snug fit... fast feeding without binding 
or tangling. 


Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana + Jacksonville, Florida 
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strain persons from violating either 
the Huid milk or dairy products plant 
cts. The committee said the grant 
ing of such authority is necessary to 
prevent violations pending decisions. 


RHODE ISLAND: A tentative 
schedule of milk prices through to 
next spring has been established by 
the State Milk Control Board. Recog- 
nizing that milk usually is in shortet 
supply in the fall, the board ordered 
in Oct. 1 seasonal increase of 1 cent 


a quart in the consumer pfice. 


On January 1, the board said, the 
price will be returned to 24 cents, 
and on April 1—the date which marks 
the start of the spring flush in pro- 
duction — the price will drop again. 

Producers are receiving all of the 
October 1 For them, the 


board’s action meant an increase of 


increase. 


from $6.34 per hundredweight to 
$6.80. On January 1, their price will 
return to $6.34 and on April 1 it will 
vo to $5.90. 


The Rhode Island board also voted 
to reinstate a voluntary “rating plan” 
for producers, designed to equalize 
production throughout the year. Under 
this plan, the average production for 
those participating is taken during 
the months of September, October, 
November and December. In the 
flush months, the same farmer can 
produce up to 110 per cent of his fall 
and winter output but if he goes 
above that he will be penalized by 
a lower price. 

VIRGINIA: State Milk Control 
Commission had under consideration 
at this writing a request by the Tri 
State Milk Producers 
Bristol that state control over market- 


Association of 


ing of milk in Wise and Washington 
counties be continued despite the 
U.S. Department of Agriculture’s de- 





“COPYCAT!” 


December, 1954 


cision to establish federal control over 
the area, effective October 1. 


The state commission controls both 
producer and consumer minimum 
prices, while federal control covers 
only producer prices. Representatives 
of the Tri-State group told the com 
mission at a hearing in Abingdon that 
producers have been getting 30 to 40 
cents per hundredweight more than 
they would if the state relinquishes 


control. 


WYOMING: 


pasteurization of all milk sold to the 





































A proposal to require 


consuming public in Wyoming was 
Board of 
Agriculture, despite pleas for such a 
measure by State Health Director 
Franklin D. Yoder and other health 
officials. 


turned down by the State 


Board Chairman Roy Combs said 
the proposal was rejected because the 
matter was highly controversial and 
was not considered an emergency 


matter at this time. He said the board 


would recommend that the industry 
take the matter before the next ses 
sion of the State Legislature. 


circulating 
buckling '" . 
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Pre-portioning Ice Cream, “Operation 
Big Cheese,” Top Sales Ideas 







N IMAGINATIVE method of Naval Air Development Cente 
selling more bulk ice cream by Johnsville, Pennsvivania 
combining eye appeal—a_ basic Sales of bulk ice cream had not 
principle of good merchandising been in line with its general popu 
with speed of service has been de laritv. Merely listing the flavors on a 
vised by Harry S. Landerman, man board lacked sales punch, and short 
ager of the civilian cafeteria at the lunch periods made customers  reluc 
r _ 


and Prove 


a 4? to Yourself that 


a 


S Oo LVAY® : | 1 *: : 


er 


% eve 


ae 
at 


is your hest general dairy cleaner! 


The best way to judge and compare a dairy 
cleanser—is to try it under actual work- 
ing conditions in your own plant! 


That’s why we would like to send you a 
sample of SOLVAY Super Cleanser—so that 
you can see for yourself why SOLVAY Super 
Cleanser is the most effective general dairy 
cleanser you can use without paying a 
premium price. 


You'll see the efficiency of Super Cleanser 
in cutting stubborn, greasy dairy soils... 
how quickly and easily it cleans and rinses 
clear in softest and hardest water . . . how 
easy it is on hands and safe for use on all 


. for all general cleaning and 
maintenance jobs in every part 








surfaces. of the plant. 
MAIL COUPON NOW 
<a | SOLVAY PROCESS DIVISION 
hemeol!| Allied Chemical & Dye Corporation 
' 61 Broadway, New York 6, N. Y. 
| Gentlemen: Please send me the following: 
| C1) FREE TRIAL SAMPLE of Super Cleanser 
| () Complete information on Super Cleanser 
| Name Rites ” ; aida asia 
| Company Position — 
| Address —— 
' City Zone___State AG-12 
te ae aes ae Ge Ge ae oe oe oe . 
60 


to wait on dine 


dishe d 


tant while individua 


portions were out. 


Phi problem Was solved by pre 
portioning various flavors of ice cr un 


in papel dessert dishes to make 


available. Phi 


orders 


immediately paper 


dishes are placed on aluminum trays 
with turned up edges which allow 
them to be stacked. § deep in a 
standard eight-hol refrigerator cabij 
net. Holes drilled through the bot 


tom of each trav let the air circulate 


there by 


eliminating ice formation o1 


dishes or travs 


Specially made transparent lids per 
mit the customers to see the attra 
tive display make selections. of 
flavors, and move along with a mini 
mum of delay 

As each tray is emptied, it is. r 
moved by an attendant. leaving the 
one beneath it) on display. Sundae 


toppings ar also pre portioned an 


set out on the counter for customer 


choice HW) OC-OLLTICE paper Cups. 


Fhe result of this method of pre 


portioning and displaving ice cream 
in the vol 
sold at. the 
April 1953 
has 


28.000 


350% increase 


bulk CK 


cafeteria 


hats been cl 
ume. of 
NADC 


| hie average 


cream 
since 
annual sale 


from 8,000 quarts to quarts 
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Cheese sales soared when Princess Kay 
of the Milky Way, the Minnesota Dairy 
Industry Committee’s glamorous repre- 
sentative passed out samples during the 
October Cheese Festival in two Red Owl 
stores in Minneapolis. Princess Kay told 
shoppers about different cheeses and fol- 
lowed up her sales talk with a tempt- 
ing morsel. 


ture per company was $3,528.00. 
t. When asked when they arranged 

for purchase of Christmas gifts, 

subscribers said — 63% arranged 
before November 1; 21% in 

November; and 16% in Decem 

ber. 

5. Subscribers feel a gitt should be 
for the home first, for office sec 
ond, and for a personal uss 

third 

6. The recipients of the gift were 

customers, dealers, distributors, 
and employees. 

In their campaign for the holiday 
trade, Fairmont will use personal con 
tact, direct mail, and ads in some of 
the country’s leading magazines, such 
as Holiday, Sunset, and the Neu 
Yorker. 


GAY NEW TV puppet hero 
“Happy the Healthy, 


ing to be the Dairy Council's 


IS pros 


star salesman and good will ambas 
sador to school childre Hoon the Phila 
delphia area, via WEIL-TV. and 
WEIL. 


Happy and his puppet troupe have 
only one thing to sell good habits 
A once-a-month visitor on both radio 
and television programs, Happy 
brings songs and stories designed to 
interest young children in the impor 
tance of good health habits. He also 
makes certain that milk and dairy 
products receive thei proper share of 
attention during his visits. Stories 


December, 1954 


have emphasized the need for regu 
lar meals with plenty of milk, and 
provided simplified explanations — of 


milk production and distribution. 


Happy the Healthy (Healthies are 
good habits and Stealthies are the bad 
ones) appears on the first Thursday 
of the month On Junior Americ ans, a 
weekly program over WFIL-TV for 
kindergarten and first graders. Happy 
and other Dairy Council puppets 
manipulated by the council’s talented 
staff of puppeteers, act out the stories 


for the children. Happy also. sings 


and tells health stories once a month 
on the Radioland Express, a radio 
program for young children heard 
from Trenton south to Wilmington 
and from Atlantic City to Reading 


Six more appearances are being 
planned for the popular puppet. this 
winter on a Monday morning TV 
show for middle grade students called 
Fit As A Fiddle, which presents the 
relationship between good food and 
the adolescent's desire for a nice up 
pearance, success in sports, and popu 


larity. 








An efficient, money-saving team — Chester-Jensen’s 


H.T.S.T. Pasteurizer, Vacuumizer, and Cabinet Cooler. 


“IF YOU'RE AN ECONOMIZER YOU'LL BUY THE 








CHESTER H.1.S.T. CREAM PASTEURIZER!” 


...says Leroy E. Lindow, Manager, Hillpoint 
Cooperative Dairies, Reedsburg, Wisconsin. “Our 
pasteurizer, with cabinet cooler and vacuumizer, 
gives us automatic, clean, inexpensive pasteuri- 
zation. We've cut costs with these three pieces 
of Chester equipment, while improving the quality 


of our cream tremendously !”’ 


WRITE FOR DESCRIPTIVE LITERATURE. 





J ’\) Chester-Jensen Company 











Sth AND TILGHMAN STS. 


CHESTER, PA. 
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PRODUCTS AND 


PROBLEMS | 


W. S. Rosenberger and V. H 
Nielsen, both Assistant Professors 
of Dairy Industry at Towa State 
College, are conducting each 
month in the “Review” this 
question-and-answer department 
on problems which develop in 


dairy products manufacture. 


Readers should) submit their 
questions directly to either Prof 
Rosenberger or Prof. Nielsen, 
Department. of Dairy Industry, 
lowa State College, Ames, Towa. 


QUESTION — Our milking barn 
has three rows of stanchions, each 
row accommodating 16 cows. For 
quite some time we have milked 
our cows with machines, carried 
the milk to the milk house and 
strained it directly into the bulk 
milk tank (capacity: 200 gal.) 
where it would be cooled to 40-45 
degrees F. within one hour. 


Lately, we have installed a glass 
line system (1'2 inch) which carries 
the milk directly through a vacuum 
breaker and a diaphragm pump 
to the bulk tank. The glass lines 
extend through the length of each 
row of stanchions with a valve at 
each stanchion. The system is engi- 
neered so that it can be cleaned 
by recirculation. 


We milk three times daily (7:30 
a.m., 3:30 p.m., and 11:00 p.m.) 
and generally accumulate six milk- 
ings in the tank before it is pumped 
into the tank truck. 


Since we have started milking 
through the pipeline we have no- 
ticed that a strong rancid odor de- 
velops in the milk after the second 
milking has been pumped into the 
tank. This defect was never appar- 
ent when we were using the bulk 
tank prior to the time we installed 
the pipeline. 


62 





Can you advise us of the cause 
of the rancidity? 


—DMilk Producer. 


ANSWER—On visits to vour farm 
we have made the following obset 


vations: 


1. The glass lines over the various 
stanchion rows are joined at a 
3-wav stainless steel valve, after 
which — the pipeline — is clevated 
about 18S inches before leading 
into the milk house. At this point 
there are three 90 degree elbows 
in the line. 

2. The milk tank is equipped with a 
two-speed agitator (51) and 75 

r.p.m.) shaped like a trapezoid 

with the two parallel sides being 

about 12 and 14 inches long. This 
agitator creates considerable tun 
bulence and foaming when it. is 
not completely covered with milk 


particularly at the high speed. 


}. The unions in the stainless steel 
pipeline in the milk house are 
fitted with paper gaskets. This is 
not approved for in-place clean 
ing. There is also the possibility 
that a paper gasket improperly 
placed mav create an obstruction 
causing the milk to foam or to 


How with turbulence 


1. The inlet tube to the bulk tank is 
fitted to reach the bottom of the 
tank so that it may be used also 
as a suction pipe when the tank 


is emptied. The bottom part of 








this pipe IS never Ih place when 
the tank is being filled. The reason 
for this is that it scars the side of 
the tank when the tank cover is 
lifted by the hauler as he meas 
ures the milk volume. This is, of 
course, a serious fault in the cde 
sign of the tank. The inlet and 
suction tube should be cleaned 
and in place when the vat is 
sanitized prior to using it. It is 
not approved sanitary practice for 
the hauler to insert this piece of 
pipe before he pumps the milk 
out. In addition, the fall of the 
milk into the tank may cause 
splashing and foaming which may 
also contribute to the rancid 
defect. 


Sampling of the milk from various 
points in the system during sey 
eral milking periods showed that 
none of the samples taken from 
the pipeline showed rancidit\ 
when held overnight at 50-551 
All the samples taken directly 
from the tank were more or less 


rancid. 


If the agitation in the tank was 
reduced materially (to a series of 
10-20 second periods totalling 3 
minutes for each milking) the ran 
cidity of the samples from_ th 
tank was only slight. This sug 
gested that the violent agitation 
might contribute to the defect 
However, if the pipeline was by 
passed completely and the mill 


was carried in buckets to the tank 
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the samples from the tank were 
not rancid even if continuous agi 
tation was applied during each 
milking. 


6. Several unions in the glass line 
were leaking. Air was introduced 
at these points causing consider- 


able foaming. 


Rancidity in milk is caused by hy- 
dolysis of the fat by the enzyme 
lipase which is always naturally pres 
ent in raw milk. Normally it does not 
act on the fat, but certain conditions 
such as raising and then lowering the 
temperature, breaking up the fat 
globules or excessive foaming and 
turbulence may cause the lipase to 
absorb on the fat globule. As a 
consequence of these. rancidits THAN 


develop. 


In your milking installation there 
should be no rancidity development 
because of changes in temperature 
of the milk. The temperature in the 
tank stavs fairly constant at 40-45”F. 
during each milking. There are, how- 
ever, a number of instances of foam 
ing and excessive agitation, some of 
which by themselves may not cause 
the defect. The sum total of these 
seem to bring about rancidity. In 
order to eliminate it the following 


( hanges PHAN be recommended. 


1. Reduce the agitation in the tank 


to the least required to cool the 


milk. 


7] 


2. Insert the complete inlet and suc 
tion tube when the tank has been 
cleaned and before it has been 
sanitized, 


}. Eliminate the vertical tube (“riser”) 
in the milking line. This riser is 
undoubtedly the most serious con- 
tribution to the rancid defect ac 
cording to several recent. studies, 
including one by Dunklev and 


Kelley { | ye 


1, Repair the leaks in the unions of 
the glass line in order to reduce 
the amount of air introduced in 
the milk. The study referred to 
thove mentions that the effect. of 
the riser on ranciditv is aug 


mented if air is mixed with the 


milk. 


9. Replace the paper gaskets with 
approved rubber gaskets for in 
place cleaning. 


(1) Dunkley, W. L. and Kelley, L. A. Rancid 
flavor in fresh milk. California Agriculture 8, 
No. 10, 5-6. 1954. 
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“LET’S SELL COTTAGE CHEESE” 

ENNSYLVANIA IS OFF to an 

early start with campaign plan 

ning on their “Let's Sell Cottage 
Cheese” program for next spring. Nin 
urea meetings were arranged to reach 
members in every locality throughout 
the state by the Pennsylvania Asso 
ciation of Milk Dealers. The idea was 
to lay a foundation for the state-wid 
program scheduled from February 16 
to March 31, 1955 which will be the 


Lenten season. 


Forethought and know-how are in 


valuable in planning good sales cam 
paigns, PAMD believes. For thes 
meetings to stimulate dealer interest, 


they selected a panel of three experts 


Richard Werner, executive director 
of the Milk Industry Foundation was 
Henry BR 
Geisinger, executive vice-president of 
PAMD, spoke on “Promotion and 
Merchandising Opportunities,” and 
Charles De Haven, director of pub 
lic relations for PAMD, discussed 


‘Driver-Salesmen... Their Impon 


the special guest speaker 


tance 























Get the 


Facts 
‘ a ape 
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More Profit in 


COTTAGE CHEESE 


> 


= * 


STOELTING 
COTTAGE CHEESE SPRAY VAT 


With or Without Mechanical Agitator 


Every detail in this new Stoelting Low Heat Spray Vat 
is designed to help you produce uniform high quality cottage 
cheese the year around. Non-clogging spray vents properly 
spaced along both sides of the full length of the vat direct 
high velocity sprays of water against the sides of the product 
liner. The bottom liner is flooded at all times during heating 
or cooling. One of the special features of this Stoelting 
Cottage Cheese Spray Vat is the extra large volume of rapidly 
moving water per given area, resulting in accelerated heat 
transfer. There is never a time-lag in moving water, either 
hot or cold, from the head of the vat to the farther end 
Hot spots, sticking, or areas of uncooked curd are eliminated 
Many other features contribute to simplified processing and 
reliable day-in and day-out operation on investment that 
will pay you extra dividends over years of trouble-free opera- 
tion. Let us tell you the complete interesting details. 


Be Ready for the Big Lenten Season 
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\ssocial 


Mergers, New Plants Suggest Trend — 





Compal 
T d [ U it yon im 
oward Larger Units . 
creasin: 
ERGER OF TWO Akron _— 
Ohio dairies, Reiter's and ali 
Belle Isle Farms. IS the most “Tw 
recent example of what appears to be and Bi 
a trend toward larger units. Within operat 
the last three months we have seen name 
notices of nine different me rgers. “Fre 
Most of the mergers were acquisi and H 
tions by large chains, with Foremost new ¢ 
leading the list. Others were medium a com 
sized firms joining forces in order to centul 
gain the competitive advantages of cream 
larget operations. Th 
At the same time, there have been to inc 
a number of producer organizations count 
entering the processing field. We Retail 
have seen announcements of five co dled 
operative plants that have gone into FRED HARTER HAROLD REITER whole 
operation. Some of these are new Keiter 
plants, such as the Monroc Coopera Association is an example of the latter. pear to follow any geographical pat new 
tive Dairy in Aberdeen, Mississippi In addition to these two develop tern. Dixie Dairies in Alabama ri house 
Others represent the purchase ot ex ments are a substantial number of an cently opened a new $250,000 plant proce 
isting facilities. The recent acquisition nouncements of new p | ints either Southern Dairies built a fine new 
of Washington, D. C.’s Embassy Dairy just’ opened, under construction, o1 plant in Winston-Salem, North Caro 
by the Marvland-Virginia Producers planned. The new plants do not ap lina. The Rhode Island Quality Milk 


from bulk goods fo finished package 


The continuous, economical operation of the completely 
automatic Model T & K is an example of Lynch precision 

engineering standards . .. the most exacting in the 
the standard packaging industry. They afford efficient print form- 
ing, wrapping and cartoning of butter and oleomargine 


for Ong Wlephivig at new higher speeds. 


Write to Dept. AM for full details 


DieciSiorL 





Lynch Packaging Machines are manufac- 
tured by the most rigid engineering 











r 
standards in industry. They assure care- ‘ 
ful selection of materials, absolute qual- 
ity control of workmanship and thorough - 
inspection in all phases of production. a: 
They demand economical interchange of ' ; 
parts. The results are rugged construc- 
tion, day-by-day dependability. a. 

The Lynch Model T and K a 

ref | Eo * ¥ ri 

; Branches: New ‘York @ Toledo @ Chicago @ San Francisco @ Los Angeles i 

NDIAN ms Atlanta @ Dallas @ Toronto—Export Dept.: 13 East 40th St., New York 16, N. Y. = 

ANDERSON, INDIANA CORPORATION | Cables: ARLAB , 
be i iia oo 
‘PACKAGING MACHINES 
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Association, the product of a merger 


retail and wholesale will be from one 


perience and equipment for handling 





formally opened a new plant in Provi location. paper. The increase in size, “one of 
lence in September. Buth Dairy ‘Both Reiter and Harter point out the largest independent dairies in this 
Company put a new plant into opera that the merger provides opportuni part of Ohio,” is practically standard 
ion in Grand Rapids, last spring. ties for expansion of retail service copy for a merger announcement 
Phe pattern that the apparently in wholesale deliveries to stores, restau Finally, there is the vision of a new 
creasing number of mergers follows is rants, and the hotel trade, distribu plant made necessary by the merges 
illustrated by the announcement of tion of milk through vending ma and the inexorable demands of com 
the Reiter-Belle Isle consolidation. chines in factories, the promotion of petition. For Reiter and Harter 
. milk in paper containers as well as in Inc., the vision takes the form of a 

4 ‘Two Akron, Ohio dairies, Reiter's glass, and the development of addi statement saving, “a new building will 
and Belle Isle Farm, have combined EE are Cer ae he constructed to house Akron’s most 
operations and facilities under th ‘Reiter Daity hes been 2 ploncet modern dairv.” The clincher. how 
pene: emer ae. Moneta, Sac, in Akron in selling milk through vend ever, is the statement that “process 
“Fred Harter becomes chairman ing and distribution of both retail and 


ing machines in industrial plants and 
offices. Belle Isle was the first Akron 
independent dairy to install its own 


papel bottling machines and has had 


and Harold Reiter, president of the location.’ 


wholesale will be from one 
The two dairies have 
almost a halt 
Akron milk, ice 


cream, and dairy produc ts consumers 


new company. 
pany Some indus 


students of the dairy 


a combined record of 
; try are of the opinion that we are in 
century of service to 


wide experienc 


rhe 


in this type of pack evolutionary 


phase ol 


al second 
combined facilities of the 


aging vrowth Che first phase was the dis 
























“The firm is expanding its services plants will enable Reiter and Hartes appearance of large numbers of farm 
to include all of Akron and Summit Inc., to take advantage of new trends er producers. Actually this was the 
county and parts of nearby counties in paper packaging in the industry change from milk distribution as a 
Retail operations are now being han The significant elements are, of handmaiden of production into a defi 
dled in the Belle Isle plant with course, “the expansion of services nite industry, the second = stag if 
wholesale deliveries comme trom the which Is another Wwial\ of SaVIng l the Opinion is correct will be marked 
| Reiter plant. As soon as possible al better competitive position; the pool by a decrease in the number of plants 
- new building will be constructed to ing of resources and experience, m having fewer than fifteen to twenty 
na ‘ house Akron’s most modern dairy and this case Reiter s experience with routes and an increase in the number 
ant ‘ 
spec processing and distribution of both vending machines and Belle Isle’s ex of larger plants 
( nev 
Caro 
dines Industry Leaders Choose the Stations that are 
DESIGNED FOR LONG LIFE OF 
TROUBLE-FREE OPERATION 
MADE BY THE PIONEER AND 
LEADER IN THE FIELD 
Profitable milk vending depends a great deal upon 
FOR proper equipment. That’s why so many successful 
operators are using STURDY-BUILT Stations. Years of 
research and experience have enabled the Dickin- 
son Company to meet the industry’s needs. As an 
example, in STURDY-BUILT, the container 
remains upright at all times; there is no 
spillage. There are many other features 
ae E such as latest model coin switch, sales ap- 
BEFORE YOU BUY — % -M peal in design, and all available at lowest 
Compare... 4 f possible price. 
Make certain that you 7 t ; 
are getiing the most for y LL, ] 
your investment vs — | er 
ee ee oe K ] 
e F. B. Dickinson & Co » j - . . 
80th and University Self-Contained Refrigerated 
f Des Moines, lowa ; 
Please send facts on ; 
B swrdy bul Stanars | MILK VENDING 
Company if S O 
q Address § TAT I N NS 
B city and State yg =|F it CAN BE PACKAGED — Shipped completely assembled 
geles B Your Name ] STURDY-BUILT CAN VEND IT! ready for immediate use. 
N. Y. = 
BOTH & UNIVERSITY 
PM Ret aa Cand F. B. DICKINSON & CO., cessomes sows 
SATE SS TT 
view December, 1954 65 








Quality Chekd Opens New Product 
Development Research Facilities 


HE OUALITY 
announced the 


CMe 


CHEKD Dairy 
Chicago opening ol complet l\ 


quarters for it Product 


Products 
new 
Development Re 
earch and Vest work on all dairy products including ice 
crea The test 


building 


kitchen and laboratory. i 


housed) in 


modern occupied exclusively by ‘Quality Chekd 


on a long term leas 


hi SCAT hi 


and test work will continue under the di 
rection of Nirs Elaine Norden al dairy foods spec ialist 
with wide expericnce in this field. This department. is 
run solely for the benefit of the 75 independent member 
COMPanies who operate in 25° states 

Phe Product Research and ‘Test Department ope 
ale through a committee of production councilors, with 
each councilor — re presenting a different Quality Chekd 
memb PF COMP) any Phi activities ol the S¢ councilors al 
coordinated by Mrs. Norden. The central laboratory will 
be the clearing house and main testing location of ingre 


clients experimental ideas, ete. After producer ideas are 


they will be 


more Of the production councilors for testing undet plant 


perfected in the laboratory sent to one o1 


conditions. At the same. time plant procedures and pl | 


uct manufacturing costs will be computed 


The procedure emploved by the Association from con 


ception of a product idea until it 


marketed in the field is as 


is actually idopted and 


follows 


| fi January or February each vear the Product 
Development) Research Department staff meets 
with the Advertising Committee, during which 


time the basic 


product promotion plans for the 


forthcoming vear are mutually 


planned Che 
frill 


product cle velopm nt 


work 
Z \ complet 


report represents i 


Vears 


uray of products, including improves 
standard products specialty items, and complet 


ly new products ire presented 


incl sampled \ 


thorough report is given for each, including (a 


choice of 


reasons fon ingredients tested and for 


mula suggested, (b) results of plant test runs. ({« 


cost of manufacturing, and d sales potential 
based on consumer survevs and market tests 
) Altes products for promotion are. st lected and 
ireed upon by the Advertising Committee and 


Board ot 


pared ind mailed to 


Directors, full production data is pre 


all members giving formula 


ingreciient sOourCeS production procedures inc 


estimated) ingredient and manufacturing cost \t 
the san 


time, a full color photograph of the fin 


ished product is included so. the plant produc 


make the product look exacth 


tion peopl can 


like it will appear in the advertising and met 
chandising materials 
| In the case of some specialty items, the depart 


ment studies packaging of them and makes re¢ 


ommendations 
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Harlie F. Zimmerman, Quality Chekd Managing Director, and 

Mrs. Elaine Norden, head of the association’s product develop- 

ment work, talk things over in the spanking new test kitchen 
and laboratory. 


Among other services of the department is the prepa 
ration of products for photography according to the exact 


approved formulae, and supervision of photography t 


obtain maximum consumer appeal in advertising and met 


chandising materials. A special product development. re 


search bulletin is periodically mailed to members exchang 
ng ideas among members, as well as passing on tech 
niques developed in the Test Laboratory. The depart 


ment also conducts surveys among members to determine 


equipment in plants in order to plan product ideas to fit 


l 


members based 


production limitations; surveys are also 


on experiences with various products, ete. 


All products developed in_ thi laboratory are 


test 
planned to meet the rigid quality standards required by 
the Association's Quality Control Laboratory. The Quality 
Control Laboratory is operated independently of the Asso 
ciation, and all members are required to submit product 
testing t 
Mem 
bers’ products are also picked up in the field unknown t¢ 


samples on a periodic basis for analysis and 


determine if Association standards are being met 


them for testing in the laboratory. 


this milestone of Quality Chek 
Director ol 
proot of th 


together to 


In summarizing 
progress, Harlie F. 
+] 


the group stated, “Once again, here is graphic 


Zimmerman, Managing 


power of a group of independents working 


id a common goal. By uniting their efforts, they hav 


been able to supply themselves with a national trade m irk 


it national advertising agency, their own advertising ce 
irtment, a competent field staff. their own exclusive 
media advertising program and a_ full-scale point-ol 


prune haase merchandising program Now Ith addition the \ 


have added the plus benefits of their own exclusive Prod 
uct Development Research facilities. 
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COMING EVENTS 
Western State Convention Annual Convention Colorado 
Dairy Products Association, December 5-7 at the Cos 
mopolitan Hotel, Denver, Colo 
Wisconsin Milk Dealers and Ice Cream Manufacturers 
Association Annual Meeting, December 7-9 at the 
Schroeder Hotel, Milwaukee 


Washington State Dairy Foundation and Washington State 
Dairymen’s Association — Annual Convention, Decem 
ber 12-15 at the Olympic Hotel, Seatth 


Illinois Dairy Products Association \nnual Convention 
December 13-15 at the Conrad Hilton IHlotel, Chicago 


Pennsylvania Farm Show — January 10-14, Farm Show 
Building, Ilarrisburg 


University of Arizona— Annual Dairy Industry Conference, 
January 13-14 at Tucson. Write J. W. Stull, Depart 
ment of Dairy Ilusbandry 


North Carolina Dairy Products Association—-\nnual Con 
vention, January 13-14, Carolina Hotel, Pinehurst, N. ‘ 


Alabama Dairy Products Association— Annual Convention, 
January 13-15 at the Whitley Hotel, Montgomery 


Louisiana Dairy Products Association Annual Conventior 
January 16-18 at the Jung Hotel, New Orleans 


National Dairy Council \nnual Midwinter Conference 
January 24-26 at the LaSalle Hotel, Chicago, Illinois 


Ohio Dairy Products Association \nnual Convention 
January 24-26, Netherlands Plaza Hotel, Cincinnati 
Dairy Products Improvement Institute, Inc.-Kighth An 
nual Meeting, January 27 at the Hotel Commodore, 
New York City 

University of Maryland Ice Cream Conference [‘ifth An 
nual Conference, January 27 at College Park, Md 


Mississippi Dairy Products Association Annual Conven 
tion, February 9-11 at the Hotel Buena Vista, Biloxi 


Michigan State College Dairy Engineering Conference 
Third Annual Conference, March 8-9 at East Lansing 


Indiana Dairy Products Association Annual Convention, 
March 8-10, at French Lick Springs Hotel, Frenel 
Lick. 

Oregon Dairy Industries Association 44th Annual Conven 
tion and Short Course, February 14-17 at Oregon State 
College, Corvallis 


State College of Washington — 24th Annual Institute « 
Dairying, March 7-10, Pullman, Wash. Write: H. A 


Bendixen, Dept. of Dairy Sciences 


! 


Wisconsin Dairy Manufacturers Annual Conference, Marcel 
29-30 at the University of Wisconsin, Madison 


Pennsylvania Association of Milk Dealers— Annual Con 
vention, April 27-28, William Penn Hotel, Pittsburgh 





Milk Industry Foundation 1625 Eye St., N. W., Washing 
ton 6, - « 
Sales Training Institutes— November 29-December 11 


Ohio State University —Department of Dairy Technology 
Ohio State University, Columbus 10 
Ice Cream Short Course—January 10-21. All aspects of 
we cream processing and manutacture Plant sanita 
tion, operation and maintenance of equipment 
Dairy Technology Conference February 8-11. Four 
day program emphasizing latest developments impor 
tant to dairy industry 


Milk Sanitarians Short Course \larch 14-18. \rraneed 


cooperatively with Ohio State Department of Healt! 
and Ohio State Department of Agriculture, designed 
lor people employed by public health and regulator 


yy dairy organizations 


Pennsylvania State College State College, Pa. Write to 
D. R \icClay, Director of Short Courses College of 
\griculture, State College 
Ice Cream Course for Dairy Equipment and Supply 
Men December 6-11 


avencies and 
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A low bacteria count is an absolute must for 
top quality milk. Your producers may have the 
most modern dairy equipment and feed the 
finest feed to the best herds in the county. 
BUT their—and your—milk will not bring tep 
prices unless it has a low bacteria count. 

So safeguard top profits for both you and 
your producers. Urge them to use Lo-Bax 
chlorine rinse solutions to sanitize cans, uten- 
sils and other equipment as well as cows’ teats 
and udders. 

But don’t stop there. Use Lo-Bax chlorine 
rinse solutions on your own plant milk equip- 
ment to keep bacteria counts down while milk 
is being processed. You will find the positive, 
fast-killing action of Lo-Bax affords maximum 
protection at minimum cost. 


LO-BAX CHLORINE BACTERICIDES 


available with or without a wetting agent 


LOBAx-21—Chlorine with a wetting agent 

where extra penetrating action aids faster 

an bacteria kill. Rinses freely. Exceptionally smooth 

ee and easy on milkers’ hands and cows’ sensitive 
= j teats and udders. 








Lo-Bax Spreciat—Contains 50% availabie 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harmless 
to cows’ udders and milkers’ hands. 






Get these Lo-Bax Chlorine Bactericides 
from your supply house today. 







Economical bottle-washer water chlorination. 
and the 
YPOCHLORINATOR 

WRITE FOR COMPLETE 

INFORMATION 







OLIN MATHIESON CHEMICAL CORPORATION 
ri INDUSTRIAL CHEMICALS DIVISION 
MATHIESON Baltimore 3, Maryland 
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For 
APPEARANCE 
For ‘ia, 
TRIPPAGE 

Buy 


LIBERTY 


NOTHING 


x / PROTECTS 
LIKE 
GLASS 


Only the 


tainer 


Glass Con- 
Product 
Inspection After Sealing 


Permits 


*Liberty Glass 
Denotes Fine Bottles 








Specializing in Returnable 
Glass Containers Since 1918 
.G./D.F.B.* 


besty Glass Company 


SAPULPA OKLAHOMA 








IT PAYS TO USE R&M QUALITY FILTERS 





WRITE: REEVE & MITCHELL 


211-221 NORTH 13TH STREET -:- PHILADELPHIA 7, PA. 


Phones: Rittenhouse 66327; 6-6328 
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Testing Milk, Cream and Dairy Products—Januai t 


Ice Cream Course for Plant Men—January 10-22 
Market Milk and Milk Supervision January 24 
Rutgers University -New Irunswick, N. J. W 
Samuel A. Lear, Dept. of Da stries, Coll innue 
\griculture Sanit: 
Market Milk Course |: iry 7-18. A Food 
cet milk for people Oo have iN ; Sanit: 
il madustry equipment manutacturers les 
rocessil plant operators, and inspector Mout 
University of Maryland - College Park, Md. W. S a 
ickle Vrotessor of Dan lanutacturi . 
; 4 ‘ . st 
Sixth Annual Ice Cream Short Course —Januai “ 
= Ss 
University of Massachusetts \mberst, Mas Write ' 
Short Course Office Haro 
Ice Cream Short Course Januai 4-lebrua 1 mitte 
* 
SMELKINSON BROTHERS CELEBRATES foctu 
35TH ANNIVERSARY com] 


4 35th Anniversary Celebration was held on Octob« 
10, by Smelkinson Brothers Corporation 


shell and frozen eggs, butter, 


distributors of 


cheese and poultry at their 


plant in Baltimore. 





“ 
fe 
le 

The Smelkinson brothers, Joseph, left, and Benjamin, right, cut 
their Anniversary Cake at the 35th Anniversary Celebration of 
Smelkinson Brothers Co., held at the Baltimore plant, October 10. Sal 
Phe reception at the firm's Camden Street building Oa 
was attended by more than 1,800 persons representing all Co 
levels of the food industry. A special 35th Anniversar 

cake. decorated with brightly colored eggs, was baked fo Cil 

the OcCcasION. The company s employees VAVe Mii Jos ph 19 

and Benjamin Smelkinson al plaque commemorating th ng 


event and their service. pu 


Mr. Joseph Smelkinson president of the « NPA pl 
had his first start in the field 43 vears ago. At that tim ha 
he was employed as an egg candler by Stevens Brothers us 
Commission Merchants. After serving overseas in- thi it 
L.E.F. during World War I, Mr. Smelkinson returned ti he 
Baltimore ind with his brother Benjamin established the th 
firm that bears their name es 

ot 


Poday, the firm has 35 employees and occupies two 


buildings the Ege Department at 109 W. ¢ under 7. 
Street and the Butter Department at the Che sap ike in 
SI 


1302 W. Franklin Street 
verted to butter 


Fresh cream, con 
in 
rh 


COMpPaAny has the distinction of be ne’ the only inde pe ndent 


Creamery 
is received from six nearby states 
Jaltimore " 


butter manufacturer in 
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RN ANITARIANS AWARD MLL 


7 

The 1954 Sanitarians Award, the citation presented Ends Costly Handling Charges 
innually in recognition of professional achievement as a 
Sanitarian by the International Association of Milk and 
Food Sanitarians, was presented to Kelly G. Vester, Senior 
Sanitarian, Rocky Mount Health Department, Rocky 
Mount, North Carolina, at its meeting on Friday, October 
22, 1954, at Atlantic City, New Jersey. The award, con- 
isting of a Certificate of Citation and a check for 
$1,000.00 was presented on behalf of the Association by 
Harold J. Barnum, Chairman of the Association’s Com 


mittee on Recognition and Awards. 


The Award is sponsored jointly by a group of manu 


facturers and distributors of sanitation chemicals. These 


companies are The Diversey Corporation, Pennsylvania 














toh 1 
rs ol 
their 
a, 
pe ‘ 
Now is the time to use 
the popular check-out 
and stay-out system of product han 
dling. Unsold milk, cream, butter, 
cheese and other dairy products need 
not be taken from the truck when de- 
liveries are completed. Instead, such 
products are allowed to remain safely 
in the truck in COLD SEAL RE 
Harold J. Barnum of the Denver Department of Health, chairman FRIGERATED CABINETS. This 
: of the Committee on Recognition and Awards, presents Kelly mde the ae all He i 
G. Vester of the Health Department of Rocky Mount, N. C. ee ee eet eee eee ee 
with the annual Sanitarians Award check for $1,000 and plaque ; placing it in the plant refrigerator and 
for 1954. Award is sponsored by: Klenzade Products, Inc., then repeating the same time-consuming work in removing the 
Oakite Products, Inc., Penn. Salt Mfg. Co., Mathieson Chemical cases from the cooler and checking them out the next day. 
cu 4 . ° . 
- Co. and the Diversey Corp Obviously this short cut method of product handling means 
v0. Salt Manutacturing Company, Klenzade Products, Ine. quicker loading, less book work and faster delivery 
ding Oakite Products. Inc.. and Olin Mathieson Chemical ee 
g all Corporation. QuIRK Or 
rsary Mr. Vester has served as a food sanitarian for the avon an 
1 for City of Rocky Mount since 1945. The recipient of the PAPER BOTTLE CRATE 
seph 1954 Award was selected because of his success in carry . annie + Babereen 
th ing out his self-inspection plan for public food service, ade CRUSHING * SCRATCH- 
‘ ‘ ‘ ING *TEARING 
public schools, hospitals, hotels, and tourist homes rh Your assurance against possible dam- 
wtih program started by Mr. Vester in 1950 in Rocky Mount ee, are these ad- 
tine has been widely used in other areas and states. It makes 1. Chamfered and finished hardwood 
3 sides and end slats. 
hers use of health education on a very practical basis because 2, Flat, Pie y mel satetnneitiin. 
thi it is built around the philosophy of teaching people to type, bettem srid. 
: ‘ 3. New type, formed- metal, crate 
d to help themselves and to assume sanitation leadership at bottom. 
| the the individual level. Mr. Vester has inspired the entire t. | aye nnn page Be hk 
community of Rocky Mount with a better understanding size hottles. 
lie of the whvs and wherefores of sanitation by making all 
ada food handlers a member of his team. He has carried FREE Write for free descriptive literature on Quirk 
ik his program to the public schools, and has been unusually Cold Seal Cabinets and Bottle Saver Crates. 


successful in winning over the entire community to the 


Con 

rh importance of sanitation as a way ol life U I R MANUFACTURING 

dent Mr. Vester has published many articles in leading COMPANY 
magazines and public itions on food sanitation and service 3381 E. LAYTON AVE CUDAHY, WISCONSIN 
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= He is the author of two text books, namely “Hospitality 
\ Twentieth Century Frontier,” and “Food Service—A 
Master Plan.” He has won many local and state honor 
and has received national recognition for his creativs 


sanitation programs. 


The Certificate accompanying the Award presented 
to Mr. Vester reads as follows: 


“This award is conferred for distinguished service 
to his community in the field of Public Health; for his 


contribution to the advancement of the profession of th 





sanitarian; for his ability to personalize the ideals of the 

sanitarian; and for his original and unique approach t 
FP i the many problems of food sanitation.” 

EA bib : 

TRADE MARK REGITTEREO U & PATENT OFFICE 


HERTER OPENS NEW CONTAINER PLANT 


Governor Christian A. Herter heralded the opening 
You Can Have the of American Can Company's new paper milk containe: 
Fastest Selling, Most plant at Needham, Mass. as “another milestone in’ the 


industrial development of Massachusetts and the othe: 


Profitable Buttermilk os 


England states.” 


in America! eee He spoke at dedication ceremonies in the Canco 

plant where state and local government officials and 

W rite For Complete Details business leaders threw switches officially setting New 
England’s newest industry in operation. 


(8. 9 (Sondaed yi} Company | “New England industry is in a period of diversi 


fication,” Governor Herter said. “That is a very healthy 








CKRervants Co Ye Lairy Sou UMTY 
J2) YW. Sigith Straat Biugiuuali od. You 














Service when you need it 


The other day a dairy in Lawton, Oklahoma, 
















called at 3:15 P.M. saying they were out of MASTER Con 
: : ; oe N TROL Pp 
wire for their dairy. One hour later the wire GF. FOHAM PLAWT FIBRE MILK CONTAIN 
left our plant for the airport. “e ERICAN can COMPAR. ERUNES 


A Braniff Airliner took it 


out of Chicago and made ILLING!S 
contact with Continental 
airlines for Lawton. At 





5:00 the balance of the 

order was off for Lawton MISSOUR! \ 

by truck oe - 

Governor Christian A. Herter leads government and civic leaders 

in the ceremony opening American Can Company’s new fibre 

milk container plant in the New England Industrial Center 
at Needham, Mass. 


OKLAHOM/. 


condition to be in and the opening of this plant, the first 


LAWTON of its type in the six-state area, is a major step toward 
our goal of creating new businesses and industries that 


1! am certain will grow in the years to come. 


The governor said that while providing additional 
industrial employment, the new plant also will serve New 
England’s most important agricultural undertaking—the 
production of milk. “The manufacture of any product 
a a that efficiently serves New England’s dairy industry is of 
WIRE—NAILS — 





Mayor Importance to all ot us In this region. 





RIVETS 
About 150 dignitaries from the Needham-Boston 


area, as well as other sections of New England attended 
WILSON Widal AND WIRE COMPANY the ceremonies opening the new plant which can make a 
4840 SOUTH WESTERN AVENUE @ CHICAGO 9. ILLINOIS million containers a day and will prov ide annual payrolls 
exceeding $800,000. 
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CALIFORNIA FIRM LEASES TRUCK FLEET 





weihs 


Shown 


Bellbrook Dairies operates a fleet of 25 leased trucks. 
here are 20 trucks of the fleet. 


Bellbrook Dairies, Inc. of San 
all the way on its program of leasing instead of owning 
its trucks. 


leases its entire route fleet. 


Francisco has gone 


According to a recent report the firm now 


Bellbrook Dairies serves approximately 1,000 grocery, 
restaurant, and hotel accounts. It processes and sells a 


full line of dairy products and an orange drink 


Company officials explained the reason for going all 


out on leasing. “By leasing our fleet we release frozen 
capital, rid ourselves of all truck management worries, 
and can take a full tax reduction on all of our fleet costs.” 


Bellbrook leases their trucks from Reo Truck Leasing, Inc. 
e 


NEW WYANDOTTE PLANT IN PRODUCTION 

The new Los Nietos Plant of Wyandotte Chemicals 
Corporation, J. B. Ford 
$921 Dice 


miles southeast of the 


in production. 
Nietos, California, 16 


heart of Los 


Div ision, is now 


Located at Road, Los 
Angeles, the new 
facility 


is one of the largest installations on the Pacific 


Coast for the production of specialized cleaning materials 





i Re tess 


for business and industry. Wyandotte Chemicals’ Los 
Angeles District Sales Office has moved to the Los Nietos 
plant as well as have all of the Pacific Coast manufactur 


ing operation of this Wyandotte, Michigan, firm. 


Ford Ballantyne, General 
Manager of the J. B. Ford Division of Wyandotte Chem 


icals Corporation, announced in an informal dedication 


Ji Vice-President and 


statement, “To keep pace with the very rapid growth of 
the southwestern part of the United States, it has been 


for the . o 
old facilities in Los 


necessary Ford Division to move from our 
Angeles where growth was restricted 
to a new, modern plant in Los Nietos where we can con 
The 


tinue to grow and keep abreast of sales demands. 


December, 1954 








Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 








CLEAN 
FAST 
FILLING 





FILLS 5, 8 AND 10 GALLON CANS WITH 6'%" 
OR 7%" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 
Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 








71 





new plant will also house modern and complete facilities 
for Wyandotte’s West Coast Research and Technical Se: 
ice Staffs. Our new plant will enable us to further im 


dominat 


mg area 


. ° ‘ ut otf © 
prove our product quality and delivery time for our many 

customers in this area, as well as in Hawaii, Mexico a1 The 
South America, and to the 170 jobbing firms and agents The clie 
served by this Wyandotte Chemicals production facility.” give oul 
es : : ence, O1 

Ihe new, functional plant is equipped to produc: | 
speech. 


both liquid and powdered, sanitary and maintenance 


them a | 
cleaners, germicidal products, as well as specialized clean 


ers for metal cleaning, power laundering and citrus fruit Alt 
processing. Special products will also be produced in Farms 
Wyandotte’s Los Nietos Plant for the aircraft, railroad and trucks it 
petroleum industries. Fil 

e the aud 


INDIANA VOTES BANG’S INDEMNITY anainalh 


Ihe Indiana Livestock Sanitary Board at a recent 





meeting voted to accept the Federal Government's offer 


IN BA C TE 4 | CID E 4 at ye on all Bangs infected ra Maximum Ex 


be grade animals and for registered glasses 
animals. This indemnity will be paid entirely with Federal day. 
funds and will go into effect within a week or ten days TI 


The state is to receive Federal funds to supervise its area 


two im 
x KLENZADE X.-4 work in the Brucellosis Program and this money is to be 


is outst 


SODIUM HYPOCHLORITE SOLUTION matched by either State or County appropriations. This McGra 


money appropriated by the Federal Government was part 





of the 1954 Farm Bill passed by the recent Congress Li 
New and improved — nearly 40% more bactericidal ; ; triti 
: : ‘ , and is supposedly intended to help reduce cow numbers. nutritie 

power at no increase in price. ‘ty A; 
Complete details of this new Brucellosis Program are being as you 
Sodium Hypochlorite content increased from 4.62% presented at the Milk Quality Meetings by a representative protect 
to 6.4%. from the State Veterinarian’s Office. cium 1 
Saves money — goes one-third again as far. e may. 


. —_" T 
Lower pH, kinder to hands — use dilutions are non- MOVIE SHOWINGS PROMOTE MILK | 










injurious to equipment. meng 
Milk through movies is the newest sales promotion body's 
poten sind tim, sediment, or deposits —rinses clear device being used by three dairy firms in the New York T 
and free — easily diluted — always ready for use. New Jersey metropolitan area ‘ior 
m 
One of America’s most 1 d wi i 
ie ee oe widely used sefe Ihe system, devised by the Bergen Motion Pictur: of mil 
bactericides for dairy farms and plants. ; ; : 
Service, helps build up and maintain good customer rela calciut 
tions and at a nominal cost. tically 
KLENZADE PRODUCTS, INC. you in 
: Acting on the established advertising concept that 
Branch Offices and Warehouses Throughout America there are “thought leaders” among the people who, if they 
BELOIT WISCONSIN can be reached, actually influence the sales of products SI 
Franklin Lakes Dairy, Franklin Lakes, N. J., Garden Stat , 
FOR SANITIZING Farms, Midland Park, N. J., and Middletown Milk and cael 
Cream Co., Yonkers, N. Y., are working with Bergen Stand 
> BULK TANKS Motion Picture Service to use promotional films to reach listril 
dis 
\ TANK TRUCKS prospective leaders. Comn 
MILK CANS According to Eugene Demick, who heads the motion Ices, 
VATS picture firm, hundreds ot good films, tailor-made for ad 
vertising are gathering dust. They are not reaching the hac 
people on an organized basis. One such film, which nial 
Demick uses, is a film issued by the New Jersey State or 
Dairy Association, entitled, “Facts of the Case.” 74-in 
‘A- ' 
Demick suggested to the dairymen that they show recon 
the films to women’s organizations, such as PTA, women’s of sn 
lodges. and so forth, since women are the family shoppers. 
) PI Mi 
KLENZADE FOG SANITIZER Sponsored by the three dairies, he has, for example oo 
shown one film for five years, four times a month, pre dine 
J 
vai merc 
ri American Milk Review 
Dece 
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dominately to women or mixed audiences, within the sell 
ing area of these dairies, and has never repeated or run 
out of outlets. 


The motion picture company services the showings. 
The client may have the operator make an announcement, 
give out cards to get names and addresses of the audi 
ence, or have his own representative present to make a 
speech. Most dairies use the card system, since this gives 
them a source list for their own sales personnel to contact. 


Although Franklin Lakes Dairy and State 
Farms use the same film, both have pictures of their own 


Garden 


trucks inserted, in the form of film clips, into the movies. 


Film showings are limited to one half hour to keep 
the audience’s attention. Total cost of a showing is about 
fifteen dollars. 


oF 
WOMEN NEED MILK EVERY DAY 


Experts recommend that adult women consume three 
glasses of milk—or the equivalent in milk products— each 
day. 

The average diet of women as a group is low in 


and milk 


is outstandingly rich in both, according to Mrs. Barbara 


two important nutrients—calcium and _ riboflavin 


McGrath, University of Illinois nutrition specialist. 


Little more than half the calcium needed for best 
women and, 


as you know, calcium is responsible for bone and _ tooth 


nutrition is found in the average diet of 
protection. A long-continued diet that is lacking in cal- 
cium results in fragile bones that break easilv and mend 
slowly. 


The for healthy 
eyes, skin and other tissues. It is also related to the 


B-vitamin, riboflavin, is necessary 


body’s resistance to certain diseases. 


The recommended daily allowance of calcium is 800 
milligrams, and of riboflavin, 1.4 milligrams. Three glasses 
of milk—skim or whole—will provide 864 milligrams of 
calcium and 1.26 milligrams of riboflavin. It is prac- 
tically impossible to get enough calcium in the diet unless 
vou include milk. 


. 
SIMPLIFIED PRACTICES FOR MILK CANS 


A proposed revision of Simplified Practice Recom 
mendation R208-52, Fluid-Milk Cans, approved by the 
Standing Committee, has been submitted to producers, 
distributors, and acceptance, the 
Commodity Standards Division, Office of Technical Serv 
ices, U. S. Department of Commerce reported recently. 


users for review and 


The recommendation, originally issued in 1945, con- 
sists of a simplified list of stock sizes and varieties of cans 
used for shipping and delivery of fluid milk as well as 
sketches showing recommended dimensions for 6%- and 
74-inch necks and covers to insure interchangeability, and 
recommended cap seat dimensions for the paper-cap-type 
of small delivery cans. 


Mimeographed copies of the proposed revision may 
be obtained from the Commodity Standards Division, 
Office of Technical Services, U. S. 
merce, Washington 25, D. C. 


Department of Com- 
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THE 
NEW 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 





» 





Check 


THESE FEATURES 
Partition separates cleaning from ster- 
ilizing stations. 


Saves costly space. 


® Provides maximum visual inspection 
for incoming AND o :tgoing cans. 


® Eliminates necessity for separate re- 
ject conveyor. 


Completely accessible for cleaning 
and adjusting. 


All controls within easy reach. 


KENDALL-LAMAR | 


CORPORATION 


POTSDAM, NEW YORK 
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HERE’S A FAIRMONT SCORES IN MIF AD CONTEST over 















dairy 
For the second consecutive year, Fairmont Fo cial « 
CHOCOLATE MILK Company of Omaha, Nebraska, won two top advertising startir 
uwards of the Milk Industry Foundation. ment 
WITH | 
- us | 
at ro 
CHOCOLATE FLAVOR! 

Le al 
to Ww 
mcri¢ 
a val 
Con 
milk 
usec 
These are some of Fairmont Food Co.’s winning ads. inat 
, mat 

Yes . . . it's made with one of the FORBES Chocolate Flavor Powders. The Foundation, at the close of its annual meeting 

Write or wire for a FREE sample and compare in Atlantic Citv, New Jersey, presented its Class I award 
it — or better still, send us a trial order. milk advertising in newspapers in markets of 250,000 pro 

population or more) to Fairmont. The company won +6 

The BENJAMIN P. FORBES CO. ios fab 
2000 WEST 14th ST. e CLEVELAND 13, OHIO wil 
Fairmont also received the first’ place ribbon in thr: 
Class IV (fresh milk by-products advertising in news ola 

papers). Last year the comp2ny took honorable mention 

MILK f@Ky 3 in this class. 

des 


Fairmont’s milk advertising themes are based on re Wil 
HANDLING search of the American Dairy Association. They tell 






ore 
the story of “Help Yourself—Relax,” “Help Yourself—Fee! 6B | 
Better,” “Help Yourself—Sleep,” “Help Yourself—Reduce 
‘Help Yourself—Look Fresh” through drinking more Fai 
° r We 
er mont milk. The same copy themes are used on the newly 
< £5 Lox eee You'll move or store your redesigned Fairmont milk cartons to help bring the drink 
ear pied milk cases easily and quick- 
: 2 more-milk story into thousands of stores and homes. 
OSS bE Ba ly with the Nutting Jack ; 
and Semi-live Skid System. The milk by-product ribbon went to the company’s 
One skid readily handles food service series on cottage cheese. These ads featured 
30 to 40 cases. Just en- Mary Manning, Fairmont Consumer Service. Editorial C 
gage jack, raise skid and style copy gave menu, recipe and serving hints and fea tr 
roll the load away. You'll tured new ideas in serving cottage cheese in. the home. be 
save handling costs, cases , 
will last longer and bottle Allen & Reynolds of Omaha is Fairmont’s advertising 
breakage will be less. gency. \ 
i. tl 


Nutting is the ONLY me- DRY STARTER FOR COTTAGE CHEESE, - 
chanical jack with NO BUTTERMILK 





SPRINGS... t “ . , 

: . ee University of Wisconsin scientists report they have 
simply by gravity and lever- : t] 

Noutti Dai Skid have developed a dry starter for making cottage chees« 
age. utting Dairy ids . ‘ | 
ain wade tn dee wad and buttermilk. Frozen and dried, the starter —a living : 
8-case platform sizes culture which literally starts turning milk into a manu 
; : , 
fac tured dairy product has produced consistently good ” 
: n 
See your classified phone directory for name of Nutting results. Flavor is excellent, according to the team of sci 
representative or write direct for Dairy Catalog 49-D. entists. ) 


SINCE TRUCK AND CASTER CO. H. E. Calbert, W. C. Winder, W. V. Price, E. M 
1891 Foster, and J. C. Watts sav the freeze-dried starter will ‘ 
1170 DIVISION ST., FARIBAULT, MINN 
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overcome production problems presently encountered by 
dairy plant operators with liquid starters. Even with spe 
cial care and handling, liquid cultures often lose their 
starting qualities. They may also become inactive in ship 


ment from the manufacturing laboratory to the dairy plant. 


In tests, freeze-dried cultures have remained vigor- 
ous 14 weeks when stored at 20 degrees below zero. Even 


at room temperature they stay active for two weeks. 


The scientists are hopeful that dairy plants will soon 
be able to use the new process. First though, they have 
to work out packaging techniques and storage recom 
mendations. They're also studying new culture strains for 


a variety of other dairy products. 
* 


CARNATION ORDERS PLASTIC MILK 
TRUCK BODY 


The Carnation Milk Co. has commissioned the Strick 
Company, of Philadelphia, Pa., to make an_all-plastic 
milk truck body. 

On this project fiberglass reinforced polyester is being 
used. The light vet strong material is expected to elim 
inate many important sanitation problems, as the plastic 


material will not absorb moisture or odors 


Work on the plastic milk truck body is now in 


progress under the direction of Stanley Wulc, Manager | 


of Strick’s Plastics Division. The pilot model is being 
fabricated by the hand lay-up method. The body itself 
will consist of just two symmetrical parts bolted together 
through a neoprene gasket. These halves will contain fiber- 


glass insulation, as will the floor and the two bulkheads. 


Designed by Frank Weise, Philadelphia industrial 
designer, the body features a curved, “wrap-around” 
windshield, two side doors and a rear door. Height from 
ground to roof peak will be 8 ft. 4 in.; width will be 
6 ft. 6 in. It will have an overall length of 17 ft. 10 in. 


Manager Wule expects completion of the pilot model 


well before the end of the year. 
s 
PRESSED STEEL CAR CO. CHANGES NAME 


On Fridav, October 29, 1954, the Pressed Steel Cai 
Company, Inc. formally changed its name to U. S. Indus 
tries, Inc. The change, a major one in every respect, has 


been under consideration for more than a vear. 


Pressed Steel Car has been a well known name in 
(American industry for a long time. It was stamped on 
the sides of the first all-steel freight cars sold in ‘his 
country in 1899, and for more than half a century after 


that, the name had real meaning. 


Six years ago the management started diversifying 
the company $ activities. Since then the name has be 
come associated with many products other than freight 
cars. Finally, early this year, as a result of a long-term 
study indicating spasmodic and undesirable rail equip 
ment business for the long-term future, the last freight can 
building plant at Mount Vernon, Illinois was closed. 


U. S. Industries, Inc., the new name, was chosen 
with respect to both geography and products. The full 


December, 1954 
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(DALKER | 


PICK UP TRUCK TANKS 


FARM BULK PICK-UP 


Y 


Dean Milk Co. 1,800 Gal. Walker Tank 


Walker Farm Pick Up Bulk Truck Tanks provide fast, easy, economical, 
quality milk pick up. The heavily insulated truck tank and cabinet 
provide year round milk protection, during long runs on hot summer 


days or under winter conditions. 


ROOMY TWO COMPARTMENT CABINET 
All Parts Quickly Accessible. 


Only Walker offers large roomy cabinets that permit accessibility 
to all parts quickly and conveniently. The stainless steel cabinet is 
sealed against road dust and dirt. Trouble free operation of the 
pumping unit assures speedy milk transfer. 


Walker Farm Pick Up Truck Tanks are manufactured in a variety of 
sizes depending on the scope of your bulk milk program. Write, 
phone or wire today for complete free information. 


2 ORR toe 
ss 


AN 
EARM TANK COOL Ey 


MILK for 








Two compartment cabinet separates mechanical unit from milk handling 
lines. Maximum Sanitation 


WALKER STAINLESS EQUIPMENT CO. 


NEW LISBON, WISCONSIN 
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PENN - MICHICAN MFG. CORP. 
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TIME 1 


get the facts! 


\ 


* 
ORANGEADE 


ee 


Now’s the time to make your plans 
to increase Spring and Summer Sales 25% to 300% 
with OASIS orangeade! Write, phone or wire 
for the OASIS Profit Story. 


MISSION DRY CORPORATION 


5001 S. Soto St. - Los Angeles 58, Calif. 
Sales Offices: 510 Dearborn St. Chicago 
105 Hudson St. New York 











product line cuts across many U. S. industries. Thro 
the acquisition in October of Clearing Machine Corp: 
tion, they have become a major factor in the machine t 


industry, basic to practically all manufacturing 


Stock certificates in the name of Pressed Steel ( 
Company, Inc., will represent the same rights as thou 


issued in the name of U. S. Industries, Inc 
= 


GUNDLACH’S 1955 MILK MERCHANDISING 
PROGRAM 


The G. P. Gundlach and Company has announced 
their new 1955 Milk Merchandising Program. Stating 
that it is “the only completely coordinated Milk Program 
available in the dairy industry” this brochure is now being 
irculated to dairvmen throughout the United States and 


Canada 


The new Gundlach booklet lists ingredients and 
formulae for the manufacture of excellent dairy product 
plus the newest developments in packaging design and 


idvertising and sales promotion. 


The 1955 Gundlach Milk Program makes availabk 
to all dairies, large and small, a month-by-month schedul 
fortified with a hard-selling merchandising campaign for 
ach month 

Point-Ot-Purchase material is the highlight of th 
program. The Gundlach booklet states, “point-of-purchass 
advertising is the back-bone of wholesale milk selling. 
In addition to this Gundlach refer to the recent DuPont 
Company survey which stated that 70.6% of all grocery 


purchases are “impulse purchases.” 


Equipped with this information the Gundlach Com 
pany claims that some material must be put up in every 


wholesale stop that the dairv serves. 


n addition to the heavy accent on Point-of-Purchass 
advertising the Gundlach Company announces new mass 
media advertising for 1955 covering newspapers radio 
television, outdoor advertising, direct mail, retail route 


material, and vehicle cards 


* 
PENN. SALT MAY ACQUIRE FERTILIZER FIRM 


Shareowners of the I. P. Thomas & Son Company 
of Camden, N. J. soon will vote on a stock transfer plan 
which would bring their organization into the Pennsy] 
vania Salt Manufacturing Company as a new operating 
division 

“Although the I. P. Thomas Company has been 
ind will continue to be prominently identified with the 
fertilizer field,” Pennsalt president George B. Beitzel 
stated, “Its modern facilities for the production of basic 
materials for many of our industrial and specialty chemical 


products are particularly attractive to us 


The I. P. Thomas production of phosphoric acid 
places Pennsalt in a basic position on this important 
ingredient in its Fos products line for the metal processing 
industry. “Hy-Phos,” Thomas’ recently developed water 
conditioning agent is expected to have useful application 
in the company’s well-known lines of industrial detergents 
metal cleaners, and dairv cleansers. Included also, are 
additional facilities for sulfuric acid production which 
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will fit into Pennsalt’s plans for larger markets in the 
growing Delaware Valley industrial area. 

The I. P. Thomas & Son Company was established 
in 1868 and incorporated in 1889. Its plant and central 
warehouses are located on a 70-acre site at Mantua Point 
in Paulsboro, New Jersev, with extensive frontage on 
the Delaware River. 


MID-WEST BOTTLE CAP AFFILIATES 

Mr. R. W. Blodgett, founder and president of Mid 
West Bottle Cap Co. has announced that negotiations 
we being concluded whereby the Mid-West Bottle Cap 
Co. will become affiliated with The Champion Paper and 
Fibre Co. of Hamilton, Ohio. 

Mid-West will continue its operations in Belvidere. 
Mr. Blodgett states that no major changes in personnel 


re contemplated. 


Champion Paper, with its general office in Hamilton 
Ohio, has a total employment in excess of 9,000. The 
ompany has divisional mills at Hamilton, Ohio; Canton 
North Carolina; and Pasadena, Texas. They also have a 
clay mine at Sandersville, Georgia, and over a half-million 
acres of timberland in the Carolinas, Tennessee, Georgia, 
ind East Texas. 


* 
WILEY EDITOR OF JERSEY JOURNAL 


Thomas E. Wiley has been named editor of the 
Jersey Journal, official breed publication of The Ameri 
can Jersey Cattle Club in Columbus, Ohio. 

Mr. Wiley previously has been assistant professor at 
Cornell University, Ithaca, N. Y., 
time to 4-H Club work with dairy cattle and other classes 


where he devoted his 


f livestock. He graduated cum laude in dairy husbandry 
trom Ohio State University in 1948 and later received a 
Masters Degree from the University of Wisconsin. 

While attending Ohio State University, Wiley won 
the Borden Award and was a member of Alpha Zeta and 
Gamma Sigma Delta, agriculture honor societies. He also 
served as president of the All-Ag Council and was national 
president of Rural Youth of U. S. A. in 1946-47. 

In addition to his dairy cattle studies Tom Wiley has 
gained much practical experience from his farm back 
ground and from serving as herdsman on a dairy farm in 
Ohio following his graduation. He has written several 
bulletins on dairy farming and has contributed articles on 


dairy subjects to national farm and dairy publications. 








“HE WON’T GIVE ME HIS NAME, BUT 
HE’S THE BEST HIRED HAND I’VE GOT! 


December, 1954 













Recommended 
Maintenance Painting 
Systems 
for 
Milk Plants 
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nw a OETALee stupT © 1 
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company * 





que TROPICAL PAINT & O8 


MILK PLANT MAINTENANCE 
PAINTING SURVEY AND 
GUIDE CAN SAVE YOU 

TIME AND MONEY! 


Write for your copy TODAY! 
Produced with the help of leading milk 


plants, this free survey lists 14 specific 
painting systems for every condition and 
type of surface in your plant. Eliminates 
guesswork and mistakes. Shows how to 
defeat moisture, mold, mildew; stop mois- 
ture travel between rooms of different 
temperatures; shows how a touch-up plan 
for acid and caustic wear cuts repaint- 
ing costs. You can make substantial yearly 
savings following this guide! 
FREE! Your business letter- 


head request brings a free copy 
while available—write today! 


TROPICAL PAINT COMPANY 
1172-1252 W. 7Oth St. Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since i1sa3 











Subsidiary of 
Parker Rust Proof Company 
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ROBERT S. LONG 


Robert S. Long 
Continental Can Company an 
nounces the appointment of Robert S 
Long as manager of sales, central divi 
sion of its Paper Container Division. 
Maintaining headquarters in Chicago 
Mr. Long will be responsible for the 
sale of paper cups and containers in 
the central division area, comprising 
those states between Mexico and Can 
ada, and the Rocky and Appalachian 


mountains. 


Mr. Long is 


enced in the field of dairy packaging 


particularly experi 


and in the merchandising and distri 
bution of converted paper products for 


industrial feeding. 


John Walsh 
Burrell 


nounces the appointment of John C. 


Cherry Corporation an 


Walsh as Engineering Manager of its 
Cedar 


division. 


Rapids, Towa manufacturing 


Mr. Walsh, who comes from Syra 
cuse, N. Y. was employed from 1940 


to 1953 in Cherry-Burrell’s manufac 
turing division at Little Falls, N. Y. 


Walsh will 


responsibility for 


In his new 


post Mr. 
have engineering 
Cedar 

cluding 
7" sold’n 


svstems, 


Rapids Division products in 


“Vogt” ice freezers 
Flow” butter 
bottle “Vacreator” 


pasteurizers, and storage tanks 


cream 

continuous 
washers, 
is well 
as product development. 


Kemble S. Lewis 
Kemble S. 


years 


Lewis, for the past two 
Branch Manager of 
Diamond Alkali’s Chicago Sales Office 
Manager of the Plas 
He will be responsible 


Assistant 


becomes Sales 
tics Division. 


for polyvinyl] chloride resin sales. 


Succeeding Lewis as Assistant 
Branch 
Smith, a special staff 
assistant in the sales department at 


Cleveland since May, 1953. 


Manager in Chicago is Olin 


who has been 
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JOHN C. WALSH 


ELDON MILLER 


Eldon Miller 


The DeKalb Commercial Body Cor 
DeKalb 


nounced the 


poration, Illinois, has an- 


appointment of Eldon 
Miller as manager of the firm’s Refrig 
Miller 


vears of experience in refrigeration en 


eration Division. brings 25 
gineering and sales in the transporta 
tion field to the DeKalb organization. 
The firm plans to develop a complete 
line of 


refrigerated units 


George E. Muma 

R. A. Long, president of Diveo Cor 
poration, has been granted a leave of 
ibsence by the board of directors be- 
cause of ill health, it 
today. 


Was annound ed 


Muma 


president in charge of manufacturing, 


George E. formerly vice 
has been appointed acting president 


of the company 


R. K. Serfass — J. M. L. Joslin 

Two York Corporation executives 
Ray K. Serfass, General Sales Man 
and J. M. L. Manager 
Industrial Relations, have been named 
Vice-Presidents of the York, Pa. air 
conditioning and refrigeration firm. 

Mr. Serfass 
Corporation’s Student 


ager, 


Joslin 


from York 


Training Pro 


graduated 


1932 and has been with the 


Corporation eve1 


gram in 
since, devoting all 


his efforts to sales and sales direction 


Before joining York Corporation in 
1948, Mr. Joslin had a 
successful career in the 
Relations connec 
tions with Sharp & Dohme, Inc., and 


Firestone Tire & Rubber Company 


varied and 
field of In 


dustrial including 


Kenneth R. Mason 

Kenneth R. Mason has been named 
Sales Manager of the American Seal 
Kap Mason first 
came to the American Seal-Kap Cor 


Corporation Mr. 


poration in 1949 and since that time 


a salesman in the 
New England territory 


has been active as 


JOSEPH M. FITZGERALD 





LOUIS W. SCHOLLMEYER 


Lovis W. Schollmeyer 

The Herman Body Company at St 
Louis, Missouri has announced the ap 
of Louis W. Schollmever as 
special field representative. 


pointment 


Schollmeyer will call primarily 
work 


those sales 


the dairy and bottling industry 
each ot 


divisions of the company. 


ing closely with 
J. M. FitzGerald 
Joseph M. 


named 
Hold 


ing, Inc., 


FitzGerald has 


supervisor of the 


bee 1} 
Kold 
Manufactun 
Michigan. H« 


had been sales supervisor of Tranter’s 


sales 
Division, Tranter 
Lansing, 
Contract Division. In his new capac 


Kold-Hold 


plates and 


ity, he will direct sales of 
truck 
Kold 


trucks and trailers 


L. W. Radford 


plates, serpentine 


Trux mobile equipment for 


L. W. “Bill” Radford is Pacific 
Coast district manager for Liberty 
Glass Co. of Sapulpa, Okla He su 


A. Maurice Davis. 
will cover California 
Oregon, and Nevada. 


Mr. Radford 
Washington 


eeds 


A. Maurice Davis 
\. Maurice 


moted_ to 


Davis has been pro 


acting sales manager for 


Liberty Glass Co. He has been with 
beginning as an 
office, then 
serving as assistant to the plant man 


ager until 1948, when he became dis 


Liberty since 1937, 


accountant in the main 


trict sales manager in the Pacific Coast 
territory 
Harold T. Folsom 


Another addition to the Liberty 
Glass sales force 1S Har iid I. | 


of Minneapolis. 


Ison 
He is widely know: 
beverage industry 


in the dairy and 


He succeeds George H. Weaver and 


will cover Minnesota, Iowa. Western 
Wisconsit ind North ind South 
Dakota. 
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NASHVILLE WEIGHT CONTROL 


Continued From Page 54 


of the Weight Control Steering Com 
the 
rector of the Dairy Council suggested 
to the local -milk distributors that they 
offer the National Dairy 
booklet, “Your Food Today Shapes 
You their T\ 


and radio programs and on home di 


mittee Chairman. Executive Di 


Council 
Figure Tomorrow” on 


liveries when requested. The major 
itv of the milk plants in the area co 


operated with the Nutritién Council 


excellent team work and follow-up 
the Dairy 


education program 


also, of Council wutrition 


The booklet presents sound recom 
mendations for weight control as well 


N ito il 


contains, 


as menus developed by the 
Council. It 
tables of 


and fon 


Dairy sO 
weights for mei 
It advises the 


weight person to sec 


desirable 
women. ovel 
his Ol het phy 
sician for guidance in a weight reduc 
tion plan. 
Weight 


The Community Control 


the Dairy 


deavor. As a 


and Council in 


result ove 


these booklets were ordered and paid 
for by the milk distributing plants in 
Nashville. The pamphlet was offered 


free to any one requesting it. 


resulting demand was so great 


National 
all the 


Dairy 


requests. 


trom 


Distribution of the booklet 


Food Today 
lomorrow” represents one 


can render a real service to a 


munity working on a 


lem such as weight control 


this 
11.000 


The 
that 
some of the plants had to reordet 
Council t 


“You 
Shapes Your Figure 
of the fin 
est possible ways local milk plants 
com 
nutrition prob 


It shows 


en Program is a continuing program 

of the Nashville area. At the present 
time emphasis is being placed on pro 
erams tor organized groups \ Spe ak 
ers Bureau has been set up with th 
Executive Director of the Dairy 
Council serving as chairman. Plans 





fill Irma Lawrence, the 


this article, is the 
energetic 


Council of Nashville. 1 
It was largely through 


that the 
was able 


industry in 


tively in the weight 


program 





attractive 
director of the Dairy 


author of 


and 


ennesset 


he r care 


ful and intelligent leadership 


Nash ill 


to participate effec 


reduction 








HIGH SPEED PUMPING 


is MIGHTY EXPENSIVE — 


in BUTTERFAT LOSSES 


HIGH SPEED pumping is mighty 
expensive — in butterfat losses! Ex- 
cessive speed churns and “batters 
up” the fat globules. And unless a 
Waukesha slow speed Positive Dis- 
placement pump is used any change 
in output location changes head 
pressure and back pressure, result- 
ing in accelerated recirculation and 
more “buttering up” of pump parts. 
Then valuable butterfat is washed 
down the drain. 

A Waukesha P.D. pump prevents 
these butterfat losses, saves money 
every day. For, with Waukesha’s 
slow speed positive displacement 
principle of pumping, your milk 
comes out of the pump exactly as it 


WAUKESHA FOUNDRY CO. 


December, 1954 


goes in. You won't have any trouble, 
particularly with cold milk separa- 
tors. There’s no chance of churning, 
recirculation, aerating, no possibil- 
ity of breaking up fat globules, or 
losing butterfat — regardless of 
heat pressures, when you standard 
ize on Waukesha P.D. pumps. Your 
milk goes through your production 
line with all its rich butterfat con- 
tent unimpaired. 

That's why butterfat savings, plus 
longer trouble-free service, make 
Waukesha Slow Speed Positive Dis- 
placement Pumps your safest and 
most profitable investment in milk 
handling. Write for the whole story. 


1306 LINCOLN AVE 
WAUKESHA, WIS 


7 


| 
| 
1 SLOW SPEED POSITIVE DISPLACEMENT 
i 
i 


are in the making, also, for another 
series of weight control classes. 

The Dairy Council film “Weight 
Keduction Through Diet” has been 


well accepted by the community and 


is in popular demand. It is a regu 
larly scheduled part of the course of 
and grad 


study for an undergraduate 


uate nutrition at Peabody 
College It 
WSM-TV as a public. sé 
tation The Tennessee 
Dairy 


chased prints to be plac ed in the three 


COUTSE Itt 


has also been shown On 


rv 1c presen 
unit of the 
American Association has pu 
Extension Li 


Pub 


Pennessee 


Pennessee 
braries. At the request of th 
Director of th 
State Medical 


purchased jointly by th 


University of 


lic Service 
Association, a print was 
Dairy 


ind present cl 


Coun 


cil units 


n Tennessee 


to the State Medical Association 
Opportunities such as those des 
cribed in connection with Nashville’s 


Weight 


afford themselves each day to the pro 


Community Control program 


clucers and proce SSOTS ot the nation s 


most nearly perfect food for provid 


ing authentic nutrition information to 
a community awakened to the impor 


good eating habits to good 


tance ol 


health. 
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USE WAUKESHA 


Sanitary Pumps for Steady Profits! 





100% 
SANITARY 


PUMPS 


Dependable Product of a Responsible Manufacturer 
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One of the fascinating features of bulk handling are the refinements that are developed. 
The use of a handle on the plug used in capping the hose is an example. This prevents 
the threads from becoming contaminated by contact with the surface on which it is placed 


Anoth 


provides definite germicidal action at steel cyl 
se concentration. taine 
tertat Si 
Sanitizing ruck. 

Even though detergent- sanitizers or ength o 
corrective-detergents are used in the n one 
washing operation by any method, it th a 
is preferable that the equipment b tion. A 
sanitized as a single. final operation handle 
Sanitizing of the tank may best be the ope! 
accomplished by fogging with a solu fastenec 
tion of hypochlorite at a strength of mpart 
300 p.p.m. If the tanker operates movabl 
from the dairy plant, this should be used. il 


done just before the tanker starts on 
the route. 


The pump and hose may be sani 
tized by putting about 10 gallons of 
chlorine solution at 200 p.p.m. into 


the tank and then pumping out by 


milkhou 
evlinde: 
W ashed 
cleanin: 


uuzing s 


during the transfer operation. C 
means of the milk pump. In on 
MECHANICAL TANK CLEANING manhole, or positioned on the tank | P pert 
’ . ) ; known instance, the pumping out is 
Continued From Page 44 floor, applies the pre-rinse, cleaning ' Ine. 
‘ . ' done at the first stop. Due to the cor : 
are dismantled and washed at the solution, and final rinse under pres rosive effect hypochlorites may hav Seal 
pump compartment, using a pail of ‘asia on stainless steel if in contact for a Mic 
fresh washing solution. The hose sec In the cleaning cycle, the solution is neriod of time, tanks washed at th od 
tions may be taken into the plant and returned from the truck tank to the dairy plant and then taken to th que 
washed on a regular pipe wash brush solution tank by means of the milk hauler’s home, as in our operation abo 
of plain bristles. It is recommended hose, and recirculated. The rinses must be sanitized with a non-corro — 
that when the pump is reassembled it come from a water line and are di sive agent following the cleaning. In ann 
be lubricated by applying liquid p verted from the truck tank to a drain. te cone. the wae of chlecamine com tall 
trolatum from a pressurized can We have done some 


In one particular bulk tank opera 
tion, the cleaning solution is applied 
by a man inside of the tank by means 
of a hose and spray nozzle, fed, under 
50 pounds pressure, from a_ solution 
tank outside of the truck tank. In this 
operation a detergent-sanitizer only is 
used, 

Mechanical Cleaning 

Where more than two or three truck 
tanks must be washed dailv, differ 
ent methods of mechanical cleaning 
should be considered. The ideal 
method is one in which it is not nec 
essary for a man to enter the tank. A 


rotary spraver suspended from the 


experimenting 
with this method at one of our plants 
future 
by providing better facilities than we 


have 


ind hope to perfect it in the 


at the present time. 


A baffle plate, dividing the tank 
into two sections, presents a problem, 
is either two spraver heads must be 
used or a single sprayer moved to the 
other section after each cycle. Appli 
cation of the detergent by mechani 
cal means offers a distinct advantage 
in that the solution may be used at a 
much higher active alkalinity and at 
much 


higher temperatures than in 


cleaning by hand. A material recom- 


mended for use with rotary sprayers 


pounds should be considered becaus 
of their non-corrosive properties. Their 
slower action would be no disadvan 
tage. Quaternaries also could be used 
in the same wav. 

Several different features have been 
evolved as aids to sanitation in bulk 
One of these is the addi 
tion of a handle to the plug end for 
capping the milk hose. This consists 
ot a 


metal, % inch thick, on a 4-inch stem. 


handling. 


4-inch-square piece of _ solid 
By this means, the plug can be set 
on any flat surface and the threads 
will not be subject to contamination 
by contact with that surface or by the 
hauler’s hands. 


2 SIZES OF PATTY-PRINTS 


* NOW AVAILABLE * 





DOERING “1200” for high volume plants, ca- 





______—— 





Ams = 


pacity 1200 Ibs. per hour. 


DOERING “400” for the smaller plant, capacity 
400 Ibs. per hour. Requires only one oper- 
ator. Fully automatic, with same self- 


synchronizing operating cycle as the “1200.” 
Write for full details. 


flrfela iiic > <{e),) [cle 
1375 W. Lake $t., CHICAGO 7, iLL. 





DOERING “1200” PATTY-PRINT 
machine in operation at 
Wilsey-Bennett Co., San Francisco 





Dex 
80 American Milk Review 





YUM 


Another is the use of a» stainless LABOR UNION PLAN dairy products, as in these United 























on at steel cylinder to ser€e as a protective Continued From Page 53 States, with a population in excess 
l a , : ; pO} 
itainer in which to carry the but- , sa : of 160,000,000 people, all we need 
i ae , : and integrated system of increased 
rfat sampling dipper on _ the tank ae ae ie ah i Ridieaddl oe to do is increase the use of butte 
ruck. This is made of an 18-inch ke. TE a ei by one patty p neal, and the us 
— . 3 \ e patty per me: i > use 
O1 ength of 2-inch sanitary pipe, capped orn the dietary tandard of the Jk 1 ol 
in’ the n one end. The cylinder is fillec American people and dissipate the of mi yy one additional glass per 
; , sur ir lucts | day, and 1 nl ir hea rol 
od, it th a 200 p.p.m. quaternary solu urplus of dairy products by: : id not only our he Ith _ 
nt b tion. A rubber stopper is fitted on the 1. Establishing a universal “Penny ems, but our surplus farm problems 
: ss vs » ; | by 
ation. sindle of the sample dipper to fit \-Glass” school milk program, which will be solved; and, be it further 
st be the open end of the cvlinder. This is will provide our children with the Resolved. That this resolution be 
SOM . > sid of ) te Ce: o | stron . 
tened to the inside of the pum vi u milk necessary to build strong sent to Seceetary of Anriediners. Ware 
sth of mpartment door by means of a re ind sturdy bodies .) ae 
[. Benson, the Governors of our sur 
erates movable clamp. After the dipper is ) 
Id | ; 2. Increase the utilization of dai: ounding dairv states representatives 
a be ised, it is rinsed with water in th —_ iia al ; 
yoducts in our federal. unicipal ) ari oper; es " ; 
rts on milkhouse and then returned to the ; : , arm =COOpCTanN nd Commis 
evlinder. Each time the tanker is County and State institutions. sioners of Health in our affiliated 
sani washed, the cylinder is removed for 3. Obtain the cooperation of thé cities, requesting their active coopera- 
ms of cleaning and refilled with tresh sani Armed Services covering our military tion in carrying out the intent of this 
into tizing solution services, of increasing the daily ration resolution. 
ut by of one-half pint of milk per day to Ref 
’ ; P , : ferred to Committee on Reso 
Charles A. Shuler is Field Su — 
» on . “ : , peat , ‘ an increased amount consistent with lutions.” 
aed pervisor for Sani-Seal Dairies, r tail ” : 
5 ; ; Cnete ie normal civilian daily consumptior 
e Col Inc. in Saginaw, Michigan. Sani nt e 
: Salk wee the dell ok fee te these boys enjoyed while at home 
oO as 4 x 7 
lave , LOW FAT AND NONFAT PRODUCTS 
Pa Mickioss to we the balk woth At the same time, increase the use of “ee a “ i 
sa ; , ‘ heese . : ntint roi ig 
it the od of handling milk. Conse- cheese and butter in military diets sce cco 
9 th quently, when Mr. Shuler writes rather than give it away to foreign twice as great as use for drinking 
ation about tank trucks used in this countries Recent introduction of the new in 
“Oro operation he knows from hard. {. Carrying on a program designed stant forms that dissolve qui klv. and 
g In pp al eo vat he - to increase the consumption of milk greater emphasis on nati nal adve rtis 
com talking about ; 
cream, cheese and butter and othe ing and merchandising programs ar 
Cause 
Their ao 
lv: rT} - h h A- 
sic We now compete with the = 
used q 
LARGER DAIRIES...with 
.- WITH a 
been 





29 SMALLER INVESTMENT!” 


addi 
d for 
anal “The ILRECO Pure-Pak % gal. nested 
solid container has made it possible for us 
iia to compete with dairies having larger 
e set paper operations, by reducing storage 
reads and operating space. The result is '2 gal. 
ation to 2 pint size selection, at minimum cost.” 
v the 


A statement by Mr. F. W. Rueter, 
The Rueter Dairy, Evergreen Park, Ill. 










= Model MT ILRECO Pure-Pak installation at 








The ILRECO Pure-Pak filler-sealer and ong he ally og a? 
r Dairy, Evergreen Park, inois 
NESTED container are ideal for low cost imma ¥ . 
paper operation. Mail the coupon for all pencneneseemen anes an anaes anenanam —— 
- of the facts. Compare before you invest. 1 ILLINOIS CREAMERY SUPPLY CO. A | 
’ 1 715 S. DAMEN AVE, CHICAGO 12, ILLINOIS | 
INCREASE YOUR PROFIT: ; Gentlemen: Please send information about the | 
ity - ILRECO Pure-Pak way to package milk in paper. 
: ith O PireLok - pemeaiennatil, 
ai wit Le ee | | 
FILLER-SEALER MACHINE | Dairy | 
ADDRESS 
ILLINOIS CREAMERY SUPPLY CO. 
715 SOUTH DAMEN AVENUE, CHICAGO 12, ILL. ne ZONE ___ STATE 
aie — 
December, 1954 81 
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likely 


use of dried skim milk. 


to stimulate increased consumer 


Evaporated Skimmed Milk 
for Consumers 
For the country as a whole produc 


tion of canned evaporated skimmed 


milk is still comparatively small. The 
1953 production of this non-fat dairs 
product in 9 plants was only 17 mil 


2.554 million 


lion pounds ( ompared to 
pounds of canned evaporated whole 
109 plants in the 
same year. Thus the new evaporated 


milk than 


| per cent ol evaporated whole milk 


milk produced by 


skimmed output was less 
production. There has been a dec lin 
ing trend for canned evaporated whole 


milk 


lowest since 


and 1953 production was the 


1940. 


Prior to 1950, produ tion of canned 
milk did 


million pounds. From nearly 


evaporated skimmed not 


reach 2 
3 million pounds in 1950 production 
than 6 


the short space of 4 years. 


has increased more times in 


Since 


riculture 


1999 


and 


a provision of the Ag 


Markets Law 


has pro 


the sale in New York State 
of evaporated skimmed milk in 


containing less than 10 pounds. This 


hibited 


cans 


law is now being tested in the courts. 


Che New York 


State and the nation is in the process 


dairy industry. of 
of adjustment to changing consume 


demand. In shifting the emphasis 


from high calorie fats to nutritionally 
valuable proteins, consumers recognize 


milk as 


TERT 


a basic food that provides 


essential nutrients at moderate 


cost. 


While education can help change 
consumer habits, it is highly important 
for the dairy industry to take advan- 
tage of a basic principle of merchan 
dising which is to give consumers what 
they want, when and where they want 
it With 
drinking 


toward 
milk 


eating more cot 


the growing trend 


low-fat or skimmed 
using lighter cream 
tage cheese and enjoving more low fat 
frozen dairy desserts, it is timely to 
consider amendments to existing state 


laws now prohibiting such products 


that would be in the interests of dairy 


men as well as Consumers. 


CONSUMER PACKAGE MARKET FOR NON-FAT DRY MILK SOLIDS 


United States, 


Total 
Domestic 

Year Distribution 
1948 477 
1949 465 
1950 550 
1951 564 
1952 690 
1953 610 

*0.5 per cent. 

Source 


Institute, Chicago, Illinois. 


1948-53 
Sales in Rank 
Consumer Per Cent Among All 
Packages Packaged Markets 
Million Pounds —————_——_——_ 
2 . 9 
6 1 6 
30 6 4 
59 10 4 
85 12 4 
94 15 3 


1953 Census of dry milk distribution and production trends, American Dry Milk 


PRODUCTION OF COTTAGE CHEESE 
United States, 


Production — 1,000 Pounds 


Cottage Cheese 


Year Curd 

1947 215,302 
1948 255,639 
1949 283,938 
1950 322,803 
1951 359,671 
1952 376,120 
1953 406,714 


1947-1953 
Index Numbers 1947 = 100 


Creamed Cottage Cheese Creamed 
Cottage Cheese Curd Cottage Cheese 
230,597 100 100 
249,236 119 108 
287,067 132 124 
352,428 150 153 
404,997 167 176 
440,523 175 191 
495,736 189 215 


Source: USDA Reports of Manufactured Dairy Products. 


SALES OF PACKAGED FLUID SWEET CREAM BY BUTTERFAT CONTENT 
Chicago, Ill., 1947-1953 


Average Monthly Per Cent of Index Numbers of 
Sales of Butterfat ' Butterfat Fluid Cream Sales 
as Fluid Cream Sold as Half and Medium Heavy 
Year (Pounds) Half and Half Half Cream Cream 
1947 1,618,404 35 100 100 100 
1948 1,515,066 43 115 80 92 
1949 1,479,465 50 129 67 92 
1950 1,451,754 54 137 58 98 
1951 1,358,632 59 141 46 94 
1952 1,291,438 64 144 37 87 
1953 1,244,373 67 146 32 81 


“Compiled from monthly issues of Chicago Federal Milk Order Reporter Number 41. 
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RETAIL DELIVERY STUDY 
Continued From Page 28 
l. There 


lationship between cost per unit 


is a definite and vital r 


and units per customer. On the 


route of 155.9 


average cus 
tomers, 55.8 hours of labo 
were required to distribute the 
3,191 units purchased. The 


number of units per custome: 


per day was 3.3. The cost of 


per unit was 3.1 cents. The 
cost of serving each custome: 
was 10.4 cents per day. If th 
number of customers remains 
the same, the cost of serving 
them remains the same. I 
however, the number of units 
per customer varies then the 
cost per unit will also vary, be 
cause there will be either a 
greater or lesser number of 


units to divide into the constant 


labor cost. 


his relationship is of vital im 
With a farm 
Federal 


and a selling price sharply lim 


portance. price 


established by a ordet 


ited by competitive conditions 


the dealer's opportunity fo 
making or losing money is pri 
marily in the area of costs. 


2. As the value of the product in 
creases, the cost per unit in 
creases. Consequently spec ial 


products must be examined in 
light of their cost-price relation 
ship, rathe on the basis ot One 


or the other. 


the rathei 


than length of the route are the 


}. Conditions on route 


most important when consider 
ing the number of miles a route 


should cover. 


Chis booklet 


the vastly 


discussing as it does 
that de 
termine the profit or loss character of 


important details 


a route, shows, with brilliant clarity 
the need for accurate information in 
order for management to make 
sound decisions. Says Mr. Spindlei 


“Whether they wish to do so or not 
whether they have convincing evi 
dence or only hunch to rely on 
dealers must make decisions daily) 
which not only affect their present 


profit picture but also lead, in terms 


of tuture either to a gradual 


falling by 


pansion and profitable growth of the 


years, 


the wavside or to the ex 
firm.” 


American Milk Review 
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INDUSTRY PROBLEMS 


Continued From Page 46 


Department of Agriculture. In this 
release they show that in 1940 each 


civilian of the United States used 265 


1954. The peak in total milk con 
sumption was reached in 1942 with 


821 pounds of milk equivalent. The 





ul re body at the bottom of the can. Thus pounds of fluid milk, compared to an average milk consumption between 
unit the cultured cream should be care estimated figure for 1954 of 299 1925-29 was 795 pounds, and du 
n the fully agitated to assure a uniform mix pounds. All of the figures in these ing 1935-39 it was 791 pounds of 
cus ture throughout the can. tables are given in milk equivalent milk equivalent. 
labor ll. Apply the Hilker-Guthrie which means the amount of fluid milk Much of the loss in dairy products 
the sour-cream-body tester. which was used in the making of the consumption per capita is due to the 
Ph 12. Keep a record of each batch products used rather than the actual decline in the use of butter. In the 
phase cole the plummet reading, and the pounds of products used per capita. period from 1935-39 40 per cent ol 
. ss dita of the body Fluid cream figures were 66 pounds the total milk was consumed as but 
he ; of milk equivalent in 1940 compared ter. In 1954 the projected figure is 
ome! CONSUMPTION OF DAIRY to 53 pounds in 1954. There has been 25 per cent. There has been a sig 
f the PRODUCTS i steady decline in cream consump nificant gain in the percentage of om 
— QUESTION—We are interested tion since 1946. total milk used as fluid milk — from 
- in finding figures for the average The biggest change has been in 33.4 per sn in 1935-39 to 43 per 
ial consumption of the various dairy butter consumption—trom 336 pounds cent in 1954. 
thy products, comparing 1940 with the milk equivalent per capita in 1940, to In 1954, about 113 billion pounds 
” current year. Can you give us such 177 pounds in 1954. There has been of milk will be used by our civilian 
? | figures or tell us where they may an increase in the use of cheese from population. The military will take 
ogee be found? 59 pounds in 1940 to 76 pounds in about 2% billion pounds and 1.3 bil 
ae —L. M., New York. 1954. There has also been an in lion pounds will be exported; 3.4 bil 
CO k,n crease in ice cream consumption from lion pounds will be used on farms for 
mation on consumption of dairy prod 29 pounds to 46 pounds of milk a total of 119.8 billion pounds of milk 
| im ucts is contained in a release of equivalent. Evaporated and condensed equivalent. If the per capita rate of 
price Deteier 35 focus the Ansicelies es milk has decreased from 41 pounds consumption continues at the esti 
order keting Service of the United States in 1940, to 36 pounds in 1954, and mated rate, total disappearance of 
lim the overall figures, which include milk will be more than 120. billion 
tions *Information regarding the Hilker-Guthrie some miscellaneous products, have pounds. This should mean that some 
for S's Sele tealiinn Ek, Oe Gomer gone down hill from 807 pounds of of the surplus presently held by our 
; pri ety, Whace, Mew Verk. milk equivalent to 697 pounds in government will be consumed 
S. 


fai Ample Recirculated Ice Water always 























mm available with the “KING ZEERO"” 
ition a e WI e 
t one 
LOW TEMPERATURE — 382° to 
34°, 
athe Builds up reserve capacity you need 
e the for your peak load. 
side1 Permanent louvres act as _ non- 
route mechanical agitators, causing all 
the water to rub all the ice — no 
servicing ever required. 
does Delivers the coldest water longer at 
t de less cost. 
er of Soundly constructed for long eco- 
arity. nomical service. 
mm in A size and design for every opera- 
nake tion, large or small. Offered in 
idler, 200 models, vertical and cabinet, 
aa capacities 500 to 36,000 lbs. of ice. 
evi Our engineering department will be 
glad to analyze your cooling prob- 
iacee lems with you — without obligation 
daily Write today for this service 
esent 
terms 
adual | THE KING ZEERO COMPANY eor307 
ripe, : 4300-14 W. Montrose Ave., ne 
f the “Ki ‘od i . 4 and 5 H.-P. Con- p , 
Pre goal pres 10 a Wena ten Winchester, Ky Chicago 41, Ul. a 
view December, 1954 83 
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Northland Milk Coolers 


ELF-CONTAINED and remot: 
S electrical refrigerated milk cool 
ers for dispensing milk to stu 
dents in schools are being manuta 
tured by the Northland Manufactum 
ing Co., Ine.. 137 East Island Ave 


nue, Minneapolis, Minn 


These coolers are built to cus 
tomers specifications reg uding dimen 
sions, case size and capacity. They 


have a baked enamel finish in 


any 
color desired. According to the com 
pany, they have supplied the majorit 
of coolers to the public schools in th 


[win Cities area. 








Any correspondence should be di 
rected to Mr. T. D. Worthley of the 


company. 








Cherry-Burrell To 

Distribute Case Stackers 

HE CHERRY-BURRELL COR 

T ronarion Chicago, has been 
awarded the exclusive national 
distributorship to the dairy industry 


of FMC Automatic Case Stackers, it 


IS ahnnOuTi¢ ed. 


The FMC Automatic Case Stacl 
ers, manufactured by the Food Ma 
chinery and Chemical Corporation 
are said to greatly increase plant 
efficiency and enable smooth produc 
tion line flow. They are available in 
five models, depending on plant r 
quirements, each performing essen 
tially the same operation—that of re 
ceiving single cases and automaticall 
building them into stacks to any prac 
tical height. Completed stacks aw 
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then automatically ejected to floor 
track chain conveyors where they can 
be routed to holding storage or route 
trucks. Any stable 


handled in cases of uniform size. The 


material can be 


whole operation is done without the 
tid of an attendant. 


Important features of the case 


It han 
dles up to 23 cases per minute, dé 


stacker are speed and safety. 


pending on case size and efficiency 
of feed line. 


glass breakage 


Because it is very gentle 
and milk carton “leak 
ers,” caused by rough handling when 
stacking is done by hand labor, is 


practically eliminated. 


Models are 


causes from 


available to receive 
height (builds 
stacks from top down) or floor level 


ceiling 


builds stacks from bottom up) with 
entry from left side, right side, oi 
back, with front discharge for any 
flow plan. Dial 


made when machine is idle or in mo 


adjustment can be 


tion prov iding for variation in number 
of cases per stack. All models are 
hydraulically operated, electrically 


controlled. 


Kor complete information about the 
KMC Automatic Case Stacker for 
your plant, write to Dept. JC. Cherry 
Burrell Corporation, 427 W. Randolph 
St., Chicago 6, Hlinois 


Announce New Formula 

HE EZE-ORANGE COMPANY 
INC., Chicago, Hlinois has an- 
nounced that effective October 

15, 1954, their formulae have been 
changed so that one gallon of EZE 
FORTY (40) gal 
finished) drink rather than 
THIRTY-SIX (36) gallons as in the 


past, 


Base will produce 


lons of 


According to information received 
this change will result in added profits 
to the dairyman ranging from $1.45 
per gallon to $2.45 per gallon (de 
pending on EZE 


cause of the 


product used) be 
additional 16 quarts pei 
gallon finished drink vield 


In making this change, there has 
been no. sacrifice in the consistent 
delicious quality. Quantity discounts 
cash terms, freight prepayment of two 
cases Or more promotion programs 


etc.—All remain the same. 


Requests by dairymen for samples 
and full information will be handled 
Address is S.E. Corne 
Franklin and Erie Sts., Chicago 10, Ill 


promptly. 


December, 1954 
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All-Purpose Utility Cart 
NEW 


makes easier scores of jobs in 


all-purpos« utility cart 
dairies. A canvas bag for gath 


ering waste soiled linens o1 


papel ; 

















light bulky materials is suspended in 
the steel frame. When bag is removed 
frame becomes a handy truck. Cai 
tons or packaged materials weighing 


up to 200 Ibs. can bi transported 










* 


~+- from SANITARY 


PATENT 


@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 


BUTTER over ml 







...- Mail Request on Your 


Canvas and Metal Specialties, Inc 
Groveville, New Jersey. 


2 
Dairy Franchise Calendar 
OLORFUL KITCHEN calen 


dars combined with dairy pro 
metional booklets are being of 
fered on a franchise basis to one dairy 
Kempe 


in each community by the 


Thomas Company. 


lhe Dairv Franchise Calendar, with 
full color illustrations, hangs on the 
wall in the kitchen, where household 
buving de wmions are m ide and whe rr 
it will be seen and used 365 days a 
vear. The dairv’s delivers days are 
shown on the calendar— whether every 
dav delivery, every other day ol 


three times a week 


ini luck cl lt 


\ promotional booklet 
the franchise, is packed with recipes 
prepared by the home economics de 
partment of the National Dairy Coun 
cil. These full-color recipes will en 
courage customers to use more dairs 


produc ts mm new and appe tizing Ways 


K« mpel Phomas Co Norwood 


Park, Cincinnati 12, Ohio 


rer Megpeuille 
Ta tA ABLETS 


CELLOPHANE WRAPPED ROLLS 





COUNT TABLETS 
INTO BOTTLE 


SO MODERN... mA , 
These new Tablets of GOLDEN 
CHURN’S Water - Dispersible 
Butter Color are the answers to ° v 
buttermakers’ complaints about % 
liquid butter color. No oil toturn € 


rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp 
ler to use than GOLDEN CHURN 
PENDING Brand Butter Color (Certified), 
liquid Butter Color, on the mark 
et sincel920. GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U.S 
Food and Drug Administration 


ADD COLD WATER 
FROM FAUCET 





POUR INTO 
CHURN 


Letterhead for FREE SAMPLE 














Gele en Churn LABORATORIES 


2307-T NORTH ELEVENTH STREET+ ST. LOUIS 6, MO. 
Northern Representative: 
ARTHUR W. VERNON +1380 NO. PASCAL ST. PAUL 4, MINN. 
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Henszey Introduces 

New Spray Dryer 

HE HENSZEY COMPANY of 
Watertown, Wis... announces the 
introduction of a new type spray 
drver for powdered milk and othe: 


food products. 


The Henszey Spray Drver features 


“horizontal air suspension.” a method 
of keeping the powder suspended in 
air instead of allowing it to drop to 
the floor of the drving chamber. As 
each particle of spray is being carried 
along the main air current, the pat 
ticle on drying puts moisture in the 
As the 


heavier particles of powder fall toward 


air surrounding the particle. 


the floor of the spray chamber, thes 
are caught by a rising stream of fresh 
unused warm air. The powder stays 
suspended by the rising current. of 


new air from beneath until it is dried. 





This “horizontal air suspension sys 
tem” combined with a single nozzle 
ind low feed pressure is designed to 
meet the demand for high dispers- 


ibility. and ease of reconstituting. 


After less than seconds in. the 


drving chamber the particles are col 





lected in stainless steel cvclone col 
lectors:; 24 hour tests on normal plant 
production showed 99.33 to 99.73% 
collection. The Henszey air convey 
ing svstem carries the powder through 
sanitary stainless steel tubes to any 
point in the plant. Cool, filtered dry 
tir is used to convey the powder. All 
powder is cooled in the conveying 
system and is ready for packaging 


immediately. 


The drving chamber is constructed 
of all-welded 


both inside and outside. 


stainless steel sheets 





All welds are 


ground and polished. It is insulated 
thickness of glass 


drying chamber 1S sup 


with a 2” to 3” 
wool. The 
ported on a framework concealed by 
tween the inside and outside stainless 
steel surfaces. The drying chamber 
is self-supporting on adjustable legs 
The drving chamber with its internal 
framework supports the heating coils 
intake fans, exhaust fans, air filters 


hot air duct, and powder collector. 


The dryer, complete with all aux 
iliaries, is completely assembled and 
tested in Henszev’s factory, and_ is 


shipped as a unit. 


For further information, write R. H 
Baum, Sales Manager, Henszev Com 
pany, Watertown, Wis. 


& 
New Catalog 
NEW CATALOG for the dairy 


industry has been completed 

by the Muckle Mfg. Company. 

The catalog contains complete listing 

and illustrations of the entire Muckle 

line of dairy equipment including the 

special designed power root ventila 

tors for direct hook-up to can and 

case washers, hoods over steam vats 
ete. 

Muckle Manufacturing Company 


Owatonna 21, Minnesota. 


s 
Dry Ice Manual 


EW booklet gives complete list 
ing and addresses of virtually 
warehouse 

almost 400 


outlets in all. The manual also fea 


every dry ice 


throughout the country 
tures recommended dry ice require 
ments for bunkers in trucks and traile 
units carrying frozen loads and non 
frozen loads. These figures are given 
for door-to-door delivery trucks as 


well as for the various trailer lengths 
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J 
- = No. 114 : 
e BIS mixture of A 
= Spires: No. 110 - 
FA bronze and e 
- me nickel silver 90° Bend - 
= wires, combined brush of = 
> ’ with fine istle. : bronze and a 
. For fittings and ib pha: i) silver : 
= valves. 1” to 3” ” , No. 2060 HOLDING TANK BRUSH — wires and = 
: ”“ rit s : ° 
; eoreeien. ™ SEALS for Gevanthors aad’ Cctlen, ant Maan ACHE ter Homagenianrs Rue tate = 
= overall. for 
. i pasteurizing = 
= j plants. = 


: » Mar DAIRY BRUSH CO., INC. 
READING @e PENNSYLVANIA 
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of over-the-road haulers and are ad 
iusted to the various seasons of the 
eal [he booklet is convenient for 


carrving in glove compartment of 


true k. 


Foster-Built Bunkers, Ine., 757 W. 
Polk Street, Chicago 7, Illinois 


Cellular Glass Insulation 
CELLULAR GLASS insulation, 


“Foumelas, used initially as a 

vapor barrier for organic insu 
lating material has proven to be not 
only impervious to moisture, but also 
is unaffected by ammonia. An acci 
dental ammonia leak, which deterio 
rated organic insulation, would have 


no effect on “Foamelas.” 


Phis cellular glass material, a prod 
uct of Pittsburgh Corning Corpora 
tion, is composed of millions of tiny 
air cells. Each cell is totally enclosed 
by an individual glass wall; therefore, 
water or moisture cannot infiltrate 
through or soak into it an impor 
tant characteristic in dairies where 
sanitation requires frequent scrub 
bing. The cellular structure is formed 
when finely pulverized glass and 
chemicals are combined at elevated 
temperature. It is these millions of 
tiny glass enclosed dead air spaces 
that form such an effective barrier to 
heat How, and give the material its 


strong structural form. 


With high compressive strength o 
100 Ib. per sq. in., it will provide a 
long lasting foundation for floor wea 


ing surfaces. And being completely 


inorganic, it cannot be damaged by 


ummonia, moisture. or rodents 


Pittsburgh Corning Corp.. Pitts 


burgh, Pa. 


ICE 
CREAM 
CLINIC 


JANUARY 
18, 19, 20 


RESERVE 
NOW 


December, 1954 


Straw Dispenser 

UPLEX “two-way” Straw Dis 
pensers now make it possible 

to cut straw costs in half, by 
dispensing unwrapped 62” milk, 82” 
standard, 8%” 


time, from both sides of the dispense: 


jumbo straws one at a 





One Duplex does the work of two dis 
pensers. A full carton of unwrapped 
straws empties into dispenser without 
handled. When one 


dispensing — sick 


straws being 


two-way becomes 
empty, it’s time to refill while a limited 
supply of straws are still available for 
dispensing from the other side of the 
dispenser. 

Duplex Straw Dispenser Company 
511 No. La Cienega Blvd., Los An 
veles 48, California. Dept. 115 

* 
Dirt-Repelling Paint 
BULLETIN describing the new 
patented dirt-repelling paint 
“Staize-Clene” is now avail 
able . 

Staize-Clene is the flat enamel odos 
less paint which stavs clean from 79 
to 90 per cent longer, according t 
the manufacturer It also washes 
more easily than conventional paints 
The new product is dirt and water 
repellent 

Write: Dept. JB-2, Enterprise Paint 
Manutacturing Co 2841 Ashland 
Ave Chicago $8. Illinois 


ANNOUNCEMENT 


GUNDLACH 


CLINICS 


G. P. Gundlach & Co. 


1201 W. 8th St. 


CINCINNATI 
OHIO 





Condenser and Fluid Cooler 
ULLETIN 123, covering Niag 

ara Blower Company's Aeropass 

$00 Ton” condenser and fluid 
cooler, is available from the company 
Che principal operation is that of 
cooling by evaporation of wate 
Special features of this unit are the 
\eropass patented  pre-cooling — coil 
which removes super-heat. Ther 
frigerant gas is cool when it enters 
the condensing coil, therefore scale 
does not form on the coil And a 
patented oil removal unit purges the 
refrigerant after it has been precooled 
For complete details and bulletin 
write: Niagara Blower Company, 405 


Lexington Ave., New York I7, N. \ 
c) 


Liquid Level in Closed Tank 
EVELOPMENT of an _ instru 
ment to measure the level of 
liquids in a closed tank, eithe: 

under pressure Or vacuum, Was an 
nounced recently by the Industrial 
Division of Minneapolis-Honeywell 


Regulator Company (Philadelphia). 


The new instrument, known as a 


“differential converter,” converts dif 
ferential pressure into proportionate 
air pressure which in turn is trans 
mitted to indicators, recorders and 


controlling equipment 


The instrument utilizes a pneu 


matic balance weigh-beam system 


lightweight (25 


pounds net). Since it does not use 


and is small and 


mercury as a seal, maintenance is re 
duced by eliminating the need for 
seal pots and purges. The range of 
the instrument is readily adjustable 

Request Bulletin 2291 for furthe: 
information. Minneapolis - Honeywell 
Industrial Divi 
sion, Philadelphia 44, Pa 


Regulator Company 


MILK 
CLINIC 


MARCH 
15, 16, 17 


RESERVE 
NOW 
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WANTS AND FOR SALES 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 
after the above-mentioned date. 


All Classified Advertisements, except Position Wanted 
Lightface type—sc per word Boldface type—1l0c per word 
($1.00 minimum) ($2.00 minimum) 
Include name and address in word count, except for blind ads. 
Position Wanted 
Lightface type—first 50 words for 5Uc. Additional words 2c each. 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count 
No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 














EQUIPMENT WANTED EQUIPMENT WANTED 





WANT TO BUY 3,000 to 3,500 ga MILK TANK, stainless steel, 4,000 
lon stainless steel trailer. Send picture to 8,000 gallon capacity. Stainless stec 
complete specifications and your low VACUUM PAN, ¥ to 6’ diameter 
dollar in lirst correspondence W rite Write to: HARRY EPSTEIN, 617 
to Box 333 12-M-54 = Davis St. Evanston, III 12-M-54 

Fully refrigerated tandem TRAIL 
ERS, 32 ft. or longer, 5 to 6 incl EQUIPMENT FOR SALE 
insulation on sides, root and tloor 2 AMMONIA COMPRESSORS 
Must have side and rear doors and ised and in good condition, Worthing 
teel floor Send photo and full de ton, size 7x7. vertical ingle acting. 
cription, age, price, ete. Write to $300.00 each. \Write to ALEXANDER 
Box 34 12-M-54 ICE & COAL CO., Franklin, Ind 

Wanted double drum DRYER, one 12-M-54 


or two large size preferable. Write to 

MURRO CHEMICAL COMPANY, 

Box 486, Portsmouth, Virginia. 
12-M-54 


PURE-PACK cartons, Llormo quart 


ARTOFEX mixer, IDEAL FOR 
ITALIAN CHEESE PRODUC.- 
TION, simulates hand mixing. Write 
to PET-RITZ FOODS, BEULAH, 


Must be in top condition. Cannot pay MICH. 12-M-S4 
over $3.50 per thousand F.O.B. Send HOMOGENIZER, CP 200 GPH. 
ample to Sunshine Dairy Foods, P. O HOMOGENIZER, CP 400 GPH, 
Lox 836, Pamp, lexas 12-\-54 TANK, Sweetwater. CP w pump, ire 

HOMOGENIZER, 200 gallons pet on cooled, 600 gallon per day capac 
hour. Please state make, model, year, ity. THERMOMETERS, 3 Taylors 
also if single or three phase and horse Recording. All in excellent condition; 
powel \m also interested in direct can be seen at our pl \Write to 
SEPARATOR for small creamery LOCKIE LEE DAIR 310 Chester 
Write to Box 344 12-M-5-4 St... Painesville. Ohi 12-M-54 





EQUIPMENT FOR SALE 


CLARIFIERS, DeLaval No ; 


stainless steel frames, 20,000 Ibs.; 
lb. Butlovak SPRAY DRYER; 450 
Cherry-Burrell “COMPAK staink 


steel WEIGH CAN vitl Scale 
receiving Vat; 6 wide Cherry-Burr 
Model “E” BOTTLE WASHER 

6 gallon bottles; 4 wide Cherry-bu 
rell and Creamery Package BOTTLI 
WASHERS; 7,200 Ib. and 15,000 
stainless steel direct expansion CAB 
NET COOLERS; Jensen. stain 
steel CABINET COOLER, capacit 
24,000 Ibs. raw milk per hour; 250 gal 
lon stainless steel SURGI rTANKS 
3,000 gallon stainless steel STORAGI 
rFANKS; 100 to 200 gallon stain 
steel PAST El RIZ1 RS: 300 and Ov 


gallon stainless steel HOLDING 


VATS; 10 ft. Kaestner interna 
rUBULAR HEATER, 48-14%” stan 


less steel tubes: 6-18 and G-70 Cherry 
Burrell FILLERS, also G-100 FILI 
ER with 38 mm. Dacro cappers; 7 


to 1,500 gallon HOMOGENITIZIERS o 
VISCOLIZERS; 4,000 and 6,000) I 
CLARIFIERS; Damrow Rotary, 


CAN WASHER; 2” Cherry-Burrel! 


Flex-Flo stainless steel CE NTRIF[ 
GAL PUMPS, 2 hp.; 36” x 84” Over 
ton DRYER; 35 hp. Internationa 
BOILER, Oil Fired. Many other ce 
sirable items—-send us your inquiri 
LESTER KEHOE MACHINERY 
CORPORATION, 1 E. 42nd St., Nev 


York 17, N. \¥ 12-M-54 


Favlor THERMOMETER, used 
vears, Bristol Recording THERMOAM 
ETER, just rebuilt Smith-lee Hood 


er, 150 gallon glass-lined Pfaudlet 
PASTEURIZER, CAN RACK, pipe 
washing tank, platform scale 6:1 


Cherry-Burrell FILLER, two smal 
cream SEPARATORS \ny reason 
able offer accepted \W rite to VIR 
GIlL. M. BENEDICT, 327 Kalamazon 


St., Battle ( reek, AMlich 12-M-54 


BOTTLE WASHER, 12 Wide 
\leyer-Dunmore Jr., replaced wit! 
large unit; rebuilt and in’ excellent 
working order, to handle 38 mm. Dac 
ro. We will change to handle 48 m1 
Write to: MeDONALD DAIRY 
COMPANY, Box &70, Flint, Mich 

12-M-54 










Sell MORE.... 


WITH 


QuiKold 


COOLERS 


STANDARD OF QUALITY FOR 
OVER 26 YEARS ! 


” ICE AND ELECTRIC—MODELS 
— TYPES AND SIZES FOR EVERY NEED! AIDRA 


BRUSHES 


S.&S. PRODUCTS, INC. + Lima, Ohio 





Combination Refillable Brush 


Cleans fittings and sanitary pipe. Power or hand op- 
eration. Use on single or three-brush hand bottle 
washers. Brush sizes to clean from 1” to 4” tubes. 






65 White 


V4"' pipe or V2 
SAE coupling fur 
nished at no ex 
tra cost 





raun Brush Company 
8833 Seventy-Eighth Street 
Woodhaven 21, New York 
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EQUIPMENT FOR SALE 
CABINETS, 40 


made of expanded metal 
rubber tired dollies. Can be 
Originally built to take 
driver route returns, new. 20 
milk vending MACHINES for 
operation, dispenses pints and halt 
pints, used—but in excellent conditior 
HOMOGENIZER, 400 gallo used 
Creamery Package direct motor drive 
700 Ib. churn. 500 Aluminum CASES 
for square quarts and pints. Two Cat 
rier direct expansion AMMONIA 2 


totally enclosed, 
welded o1 
3 case 
Care oO! 


Ideal 


glass 


loc ke d 


ton Refrigeration Blowing units com 
plete with motors, fans and expansio1 
valves. Used only one year. Thermo 
stats and pressure controls also avail 
able. 3 x 3 self contained York Am 
monia COMPRESSOR unit complet 
with condensor, base and controls 
\bove equipment in excellent condi 
tion. Less than half the price of new 
immediate delivery -will give more de 
tailed information if you are inter 
ested. Write to: H. MILLIEER DAIRY 
COMPANY, 656 MeMillan St., Cin 
cinnati, Ohio 12-M-54 

CLARIFIER BOWL, 245 B Stand 


ardizing, used approximately 15 months 
for $1,500. Mounted on 136 DelLaval 
Frame add $300.00. Available for im 
mediate shipment. Contact BESSIRI 
& COMPANY, Indianapolis, Ind 
12-M-54 


CONTINUOUS FREEZER, rebuilt 
Creamery Package, 150 GPH. Excel- 
lent condition. Guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Ave., Cleve- 
land 15, Ohio. 12-M-54 


AMMONIA FREEZER, 40 quart 
Creamery Package direct expansion. 
Rebuilt and guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Ave., Cleve- 
land 15, Ohio. 12-M-54 


CONTINUOUS FREEZER, 60 
GPH Creamery Package. Rebuilt. Ex- 
cellent condition. Guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Ave., Cleve- 
land 15, Ohio. 12-M-54 


HARDENING TRAYS, 1,000 Uni- 
ted steel. Galvanized. Inside measure- 
ments 17 x 16 x 534” D. Excellent con- 
dition. Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 12-M-54 


EQUIPMENT FOR SALE 


HOMOGENIZERS, Rebuilt and 
Guaranteed. 200 CGD Manton-Gaulin, 
400 CGC Manton-Gaulin, 400 Cream- 
ery Package. Write to: OHIO 
CREAMERY COMPANY, 701 Wood- 


land Ave., Cleveland 15, Ohio. 
12-M-54 
Excello Pure Pak Machine Model 
Kk T FILLER for Hlreco Paper milk 
containers. Price includes air compres 
sor and one hundred fifty cases. This 
FILL] Ro in very good condition, lis 
twenty seven quarts or half pints per 
minute. Due to increase in business 
and shortage of storage we have to 
sacrifice Price $2,000 00 t.o.b out 
plant. Write to: Box 346, U. S. and 


Canada 12-M-54 


HOMOGENIZER, Used 500 


Manton-Gaulin, 20 hp 


CGD 


3 Phase, 60 Cy 


cle, 220 Volt excellent condition 
\WWrite to: THE CHRISTIAN PE 
TERSEN & SONS CO., 26 Brook 
St.. West Hartford 10, Conn. P.O 
Box 247. Telephone Hartford, Adams 
3-1244 12-M-54 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 











New York 7, N. Y. 

CATERPILLAR DIESEL (D 
13000) 150 hp. rebuilt, used three 
months, $3,000.00. YORK ICE MA 
CHINE, (9x9) in good shape, used 
three months, $3,500.00. 2 York Am 
monta CONDENSERS (Shells, 
lubes), York Receiver, $550.00. Sweet 
Water COOLER with stainless steel 
COILS set in CABINET, $250.00 
BOLLER, 30 hp. (Flu-less) $150.00 
buffalo Double Dru ROLLER 
DRYIER with stainless steel HOOD 
FLAKER, HAMMER MILL. (Have 
Sale tor 400 Bags per \ilonth, goo 
price, $4,000.00. Write to \SHLEY 
MILK COMPANY $424 W Papi 
St.. St. Louis 10, Mo 12-\M-54 

HARDENING CABINET, 6 quart 
lavlor Ice Cream Freezer, other dairy 
mar equipment Write to: IRVING 
KING. Denson, Ver t 12-M-§5 











Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, 
“20-year cylinders” give years 
of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


and years 


Many other exclusive features insure long life with low steam 


glass - smooth, 








and power costs. Complete details upon request \ 
OVERTON MACHINE COMPANY ‘ 
Dowagiac Michigan ee 
December, 1954 


AP butte 


wrappers 





EQUIPMENT FOR SALE 


NEW. low prices on plunger seals 
for your C.P. and M.G. HOMOGI 
NIZER. Send for trial offer \dvise 


homogenizer 


JOHUNSON & 


style and capacity ot 


Write to STUART W 


COMPANY, 611 Main St., Lake Ge 
neva, Wis 12-M-54 

Used WIRE CASES tor round gal 
lon jugs, tive bottles per case, $1.3 
per Case, F.O.B. Lake Geneva, Was 
consin. Write to STUART W. JOHN 
SON & COMPANY, 611 Main St., 
Lake Geneva, Wis 12-M-54 

Now!! SANITARY VALVES re 
surfaced for a fraction of the price of 


a new valve. Send us those valves that 
have been too difficult for you to resut 
Satisfaction guaranteed. Writ 
JOUNSON & COM 
Lake 


Tact 
to STUART W 
PANY, 611 Main St., 
Wis 


CUT COOLING COSTS. Self clos- 
ing doors mounted just inside your 
cooler will keep the cold inside during 
loading or unloading when it is advan- 
tageous to prop the door open. We 
have in stock 3'6” x 66” genuine 
York-Jamison double batten auto-close 
doors, complete with removable track 
heads for 7’2” track. 112” corkboard 
insulation, 14 gauge metal clad. Brand 
new. Original factory crates. $98.00 
each. Freight prepaid in the United 
States. Door height will be altered for 
anything up to 11’2” track for $15.00 
additional. Write to THE BIMEL 
COMPANY, 2600 Colerain Ave., Cin- 


(seneva, 


12-M-54 


cinnati 14, Ohio. 12-M-54 

VISCOLIZER (homogenizer) late 
model 500 gallon cap. in perfect con 
dition, S&50.00 PASTEURIZER, 150 
vallon Cherry square stainless steel 
lined with recorder and_ indicator, 
$400.00. 150 tt. “L” stainless steel sani 
tary PIPE new, $50.00. SINK, 2 com 


partment heavy valvanized, excellent 


condition, $50.00. PASTEURIZER 
100 gallon R. G. Wright stainless steel! 
$300.00. York Sweet Water COOLER 
with 4, 48 pipe sects stainless steel 
with stainless steel trough fully en 
closed York, $500.00. 45 mm. CAP 


PERS all stainle teel for Dacro 


new, $50.00 each B H cellophane 
HOODER, 3 head for 90 B per mu 
$500.00. Write to: DAIRY ENGI 
NEERING SERVIC] Pikesville & 
Md 12-M-54 





~- 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT * KALAMAZOO * MICHIGAN 


a- 


89 
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EQUIPMENT FOR SALE REPAIRS FLAVORINGS ] 


Used equipment for all types of Satisfaction guaranteed in repair ot NON-SETTLING CHOCOLAT ENG 
MILK PLANTS ell us what is all Homogenizer GAUGES, Tempera MILK made trom cold milk, no he 7 ee 
needed and we will send list of avail ture CONTROLS, Indicating and Re needed. Order a trial case, six No ciceatin 
able items with prices Write to cording THERMOMETERS. Fat tins of Bradway Cold Mix Non-Set ee 
OTTO BIEFELD COMPANY, 118 prices. Write to STUART W. JOHN thing, Chocolate, or ask tor tree sat 


situatio 


N. Water St.. Watertown, Wis SON & CO., 611 Main St., Lake ple. Write to BRADWAY CHOCO Departi 


12-\M-54 Geneva, Wis 12-M-54 LATE COMPANY, New Castle, Inc 


12-M-5 
BOTTLE FILLER, 16 Valve stain . 2 SAI 
less C. P. Vacuum, completely recon FLAVORINGS DAIRY ORANGE-ADE BAS! dustry 
ditioned Write Lo H 11 FRANZ PURI tree-ripened LIALI Juries 











weetened Mixes one to IN Wit rackgt 
COMPANY, 3201 Falls Cliff Rd.. Bal ORANGI Juice oon fTANGERINI water. No sugar needed. $1.60 per N sales 
tunore Tl, Md 12-M-54 Juice tor Better Sherbets. Sample ordes 10 tin. One can per case free for san torship 
> Numb 0 « , combinatic =" ' for ny ate VAY cast 
CHEVROLET. 1954 1 “ae rs vt _ iy ) ry an ap oer are OB ry - w ne BR \DW ) pion 
: \ rl had ! ( VAIPANY Vey , 
contained insulated and refrigerate: CANNERS. ING ; | Pastis Gua 12-M-5 known 
panel body, QO”” long 72” wide 60’ 12 1-54 ‘ 5h é ai irea. 
high - eTrers 4 
CHEVROLET. 1954 2 Ton self co DAIRY GRAPE-AD 5 protitable HELP WANTED Reseat 
tained insulated and refrigerated body our total cost, Ye pe quart Write in thi 
136” long 82” wide 68” high. Ideal for or sample to BRAD LY CHOCO CHEMIST for quality control 1 execut 
milk Ol irozen foods delivery Practi ' ee CQO IPANY New Castle, Jae expanding butt I and cheese plant : vlan 
cally new. Dealer price Write to 12-\M-54 Chicago. Steady position, State quali lairy 
HiRTZ STATIONS, IN(¢ 50 Mel cations and salary expected. Reply t PETI 


wood St., Pittsburgh 13, Pa. MAy PRINTING SERVICE Box 325, AMR 12-M 


\ Pi Rad 
lower 1-0333 12-M-54 


-in |] MILK CARRIERS for PYR LDVERTISING MANAGER, mal —- 








: ; AMID TYPE BOTTLES. Buy direct ee Me a A mee Bees cde 

NEW AND USED MACHINERY 10 middlen EL RF ‘ vi ; nat? ' ' 
Nd | aul ISSO! company state ay caducational rede DA 
Sinole and double Wor tials Sturdy lolded——hol sunched = out round, and experience. Write to a ) van, 
ll and l Ib Wrappers \ll] machin pie — Paces prices Ce top oO 1s iz Ml ’ 1953 
ery mm good condition. \Write to: \W | arried aries IstTlg l ; carrers 1 5 \ whole 
LIAM 1] GREN? A} 180 Duane St how a sharp increase it les. WI niployes RELATIONS IAN to Feder 
i tem ot a % “+ DM : sell one auart when vou can sell two a mulk and ice cream company. State Auomats 
iis SPER SSRs o- M-O4 1 organ fe \ ve educ onal backgrouns uid «¢ eset 
— Boyt trol reque + Write age, ; lu ape es _ +. # PAN 
= es to OG kh NG COX ~ANY rerTience \ le 0 »ON O Z- 1637 

SERVICES 3502 Avalon Ave.. * ( ton, Ohi 





PRECISION GRINDING FOR ~12-M-34 POSITION WANTED MI 
'OUR HOMOGE NIZING 








vross 
VALVES. IMMEDIATELY DI] pore a GENLRAI MANAGER, in smal Dac 
LIVERY Low PRICES Cane wieoee f = or medium sized dairy, 10 years expe @ $4 
alve to be vround to: SUUART \W T | een rence Dairy Teel EOE y graduate Cont 
LOLINSON & ( OMPANY. Lake Ge | vears accoullting, graduate \lanageria BOT 
neva. Wi 1?-M-54 course it hard worker and _ busines Hiol 

builder. Would preter to live in West 

SALES P , ern New York area: but with a « 
SALES PROMOTION opportunity anywhere in Last or Mid PI 
WRITE FOR irce table of contents L » | west. In late twenties and a nice fan priteee 
and price list of the manual—“SUC- | ily. Excellent reterences. Presently e1 RTOV 


CESSFUL SALESMANSHIP ON 


ployed as Manager. Do you need a Whe 
THE MILK ROUTE.” Help that 


‘TOP CALIBER” mats Write to lat 



















jLJ 
—~\ ox 340 12. \i-54 mat 
new routeman to do a complete jol O\0 £950 
quickly. Write to | R. QUACKEN PLANT MANAGER. by man witl 345 
BUSH, 432 Fair St., Berea, Ohio Nany vears of diversilied experience 
12-M-54 Dairy Scl graduate \lechanica 
Hil s wort Lrutladon of elas 
rRUCk 1 | PTE RING ane al one WOrkins cnLOW I Hare 3 plat 
. . , ontrol avencies. ott and Ookk 1) 
PRADEMARK DECALS made f = wipes aReecvioain wipmcenroo 
| ing. Experienced in general manage 
uur truck and store advertising. Eas) ment | rsol | 1 1 abilit 
: : rT and personne proved ability u 
Oo apply, unimtorm, distinetive, econom ’ | | Nee : -} | 
il ! ! lat ll ] \\ t vA —a ; : 1g bhiots erket 
cil 0 ¢ re oO all ads \\ ( te / ' ° 
MATHEWS COMPANY. 827, al Money milk, ice cream, cottage cheese and \m 
S »\ N ~ ” . " } } 1 
: . _ 10 According to this you want 4 carts of condensed milk productiot Repl te Ker 
Harve ve Oak Park, Il 12-M-54 silk and 2 points of dream.” Box 341 12-M 











+, 
MILK and CREAM TESTERS ~ 
Advanced design offers “~~ 
more value for the money. +4 

Speed control, quick accel 
eration, outside reading “9 
thermometer, visual speed in +4 

dicator, and many other 
features. Also standard mod “ 
els from 8 to 36 bottle +4 
capacity. Write for catalog KZ 

including simplified Babcock 
testing methods +4 
THE GARVER MANUFACTURING CO. AZ 

Union City, Indiana 

o 

“ “% 

Babcock Tester Manufacturers for Three Decades. 
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cently by General Lucius D. Clay 


Continental’s chairman of the board 


POSITION WANTED 
ENGINEER, French autodidacti 


0) vears old, Invento vaack trom Continental's offer to purchase the 
months training in | S. A.. special issets and properties of American 
ized in Milk industry, lool si eae Paper Goods was approved by stock 
situation in Research or Productio1 
Department. Write to: Box 342 holders of the Kensington company 
2-M-54 last month. The two American plants 
SALES MANAGER, for Dairy In at Chicago, Il. and Kensington 
dust « s ( ’roducts wit! . 
ustry and it \llied Pr ducts, Vv it Conn.. will be operated as a part of 
aackground of retail and = wholesal , 
sales Also would consider Distribu Continental's paper contame division 
torship for Dairy related items. Prefet * 
Kastern area of | S. Capable, Siu 
cere; Qualified references. Am well ALBERT W. MEYER APPOINTED 
known in the VPenna., N. J., and Del 
° , sae tae ae Dr. Albert W. Meyer, in charge of 
irea rood restaurant dealers and Cat 


erers contacts. Also have done Market the U.S. Rubber (¢ ompany s New Ma 
















Research and Sales Promotion worl terials Department at Passaic, New 
in this Marketing area. A thoroug 
caries. tin Maries tis ace cian Jersey, for the past three vears, has 
plan, organize and manage successfu been appointed to the newly-created 
dairy sales operations Write to — f Direct f Expl t R 
PETER G. FALLS. 351 Stanbride poston oO irector of Exploratory We DR. CHARLES IRWIN POST 
Rd.. Morton. Penna 12-M-54 search for Diamond Alkali Company 
rhe , DR. CHARLES IRWIN POST DIES 
FOR SALE i new OrvaniZzaniona uWTande ’ ' 
ment also advances two Diamond re Dr. Charles Irwin Post, vice-presi 
, , 1 tec] in) lix > . «see ] 
Begg PO, ie wae x “ search veterans. C. C. Brumbaugh dent in charge of the Vitamin Divi 
Vi , stablis ( 23, quality products, : : 
1953 volume $312,000 retail anc hecomes Director of Research—Atomi sion of the Nopco Chemical Company 
parses 9 routes. moder plant, not it Energy. Alkali and Electrolvtic Prod Harrison, N. ].. died on October 10 
ederal area. Steady market. Contact ; e : . P 
sirmeayer L \Ne IBLE REALTY COM ucts, Thornton | Holder, Patent it his home in Short Hills, N. J. H 
PANY, 1516 FE. Michigan Ave., Phone Counsel for the ¢ ompany for the past Was 96, 
37 > vy \ ( |? ) ) 
1637, lansing, li 12-M | cight vears, now becomes Research Atte: graduating from Rutgers Uni 
MILK BOTTLES our hundres Coordinator and Patent Counsel versity. Dr. Post received his doctor 
eross used square quart $5 \ \I Qor ] | l 
Dacro cap finish 17 Ags ero e ite in 1925 trom Columbia Univer 
f@ & ) PrOSS > Bridgeport S S : : as orked 0 
@ “<> vt FO. aan | rt A. O. DEGLING ELECTED ity ince then he has worked foi 
-onn rite Oo BRIDG POR Nopco first in Chicago. then at the 
BOTTLE EXCHANGI 154 Kis \. O. Degling, formerly general ff H 
i A sridvepo 5. Con mam omee im arrison 
Highway, Bridgeport wae M54 manager of the American Can Com ; 
PLANT, ( 1 \ Lill ee: | pany s engineering department, has He was founder and first president 
ANT, Grade A ilk and Ie 
Cream in “Pct Kansas Rapidly been elected vice-president in charg of the National Vitamin Oil Associa 
growing university city over 20,000 of purchasing and traffic tion, a member of the Chemists’ Club 
haga ~ = retail separate dair \h Deslin join tl mpar in New York City the Essex ( lub in 
ar “xcellent lease. Only one other Gling pomes 1 Company as : . 
major dairy in city Gsross sales ovet i structural engineer in| 1935 In re Newark N |. the Baltusrol Countrs 
$250,000. Other interests. Write to Box a ea ay a ee Club in Springfield, N. J., and a past 
345 12-M-54 Cc ~— ° F president of the Short Hills Associa 
ancos extensive postwar construc 
® tion program, including the building tion. 
CONTINENTAL CAN BUYS of nine new plants ind additions to He Is survived by his wite, Mary 
CONNECTICUT FIRM thers. In 1949 he was named man Irwin McElroy Post; a son, Charles 
The legal closing of the sale of ier of the construction division of Irwin Post, Jr. of Yonkers, N. Y.; a 
American Paper Goods Company. of the engineering department, and a daughter, Irwin Sawver Post, and his 
Kensington. Conn... to Continental vear later Vas appointed general mother, Mrs. Herbert W. Post, of East 
Can Company was announced re manager. Orange, N. J 
>, ©, .%, ©, ©, 2 2, .% 
CONE WANGO) sretectretectecteatoat PRODUCTION COSTS CUT 
® +2 
i. : RESULTS IMPROVED, WITH... 
Seamless *" 
“e RS 
4 INFLATIONS * 
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’, Are Best For All 
MILKING MACHINES 
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the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 
ness and Flavor. 


= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA 
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Write For Our Complete Catalog on 
Milking Machine Rubber and Accessories 
SINGLE BOTTLE $2.00 


CONEWANGO SERVICE Randolph, N. Y. 
NEEDS ONLY ONE 
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Branches * New York, Baltimore, Washington 
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INDEX OF ADVERTISERS 
WwW 


A 
American Dry Milk Institute 
American Steel & Wire Division 


B 
Bowey’s Inc. 
Braun Brush Co. 
Butler Paper Products Co. 


Cc 
Campbell Box & Tag Co. 
Cherry-Burrell Corp. 2, 
Chester-Jensen Co. 
Chevrolet Motor Division (General Motors 
Corp.) 
Columbia-Geneva Steel Division 
Conewango Service 
Continental Oil Co. 
Creamery Package Mfg. Co. 
Crown Cork & Seal Co. 


D 
Dairy Laboratories 
De Laval Separator Co., The 
Dickinson & Co., F. B. 
Divco Corporation 
Doering & Son, C. 


E-Mac Dairy Co. 
Erickson Co., Inc., C. E. 
Ex-Cell-O Corporation 


F 
Forbes Company, Benjamin P. 
Fort Wayne Dairy Equipment Co. 
Fruit Industries, Inc. 


G 
Garver Mfg. Co., The 
Gay Fad Studios 
Girton Mfg. Co. 
Glacier Co. 
Golden Churn Laboratories 
Grant Paper Box Co. 
Gundlach Co., G. P. 


H 
Hackney Bros. Body Co. 
Haynes Manufacturing Co., The 


! 
Illinois Creamery Supply Co. 
International Paper Co. (Single Service 
Division) 
J 


Jamison Cold Storage Door Co. 
Johnston Co., Robert A. 


K 


K 
Klenzade Products, Inc. 
Kusel Dairy Equipment Co. 


L 
Ladish Co.—Tri-Clover Division 
Liberty Glass Co. 
Lynch Corp. (Package Machine Division) 


M 
Manton-Gaulin Mfg. Co. 
Mathieson Chemical Corporation 
Mid-States Steel & Wire Co. 
Mission Dry Corporation 
Mojonnier Bros. Co. 


N 
National Tube Division 
Norris Dispensers, Inc. 
Nutting Truck & Caster Co. 


re) 
Olin Mathieson Chemical Corp. 
Overton Machine Co. 
Owens-Illinois Glass Co. 


Pp 

Penn-Michigan Mfg. Corp. 

Pfaudler Company, The 

Pure-Pak Division, Ex-Cell-O Corporation 
Purity Mfg. Co., Inc. 


Q 
Quirk Crate & Cabinet Co. 


R 
Reeve & Mitchell (Div. of Schwartz Mfg. Co.) 
Rowe Mfg. Co., Inc. 


$ 
Smith-Lee Co., The 
Solvay Process Div. (Allied Chemical & Dye 
Corp) 
S. & S. Products, Inc. 
Standard Packaging Corp. 
Stoelting Bros. 


T 
Tennessee Coal & Iron Division 
Thatcher Glass Mfg. Co., Inc. 
Tri-Clover Division—Ladish Co. 
Tropical Paint & Oil Co. 


U 
United States Steel Corporation 
United States Steel Export Company 
United States Steel Supply Division 
United Steel and Wire Company 


Vv 
Vitex Laboratories (A Division of NOPCO) 


Ww 


Walker Stainless Equipment Co. 75 
Want Ads 88, 89, 90, 91 
Waukesha Foundry Co. 79 
Wilson Steel & Wire Co. 70 


Kalamazoo Vegetable Parchment Co. 
Kendall-Lamar Corporation 
King Zeero Company, The 
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